i 
\ 
q a. 

a | 
— 


"S iw Lo 
celebrate 


Serve Up 
Something New This 
Holiday Season 


PIES FOR 


EVERY SKILL 
' LEVEL 
peste ah 2 | pdt 
"| UPDATE YOUR 


HEIRLOOMS 
p.28 


ig GARDEN'S ay 
~  BIGFALL = *é 


cid) ) FINISH 


PL WS 
CLEVER SHORTCUTS 
FOR YOUR 
THANKSGIVING 

FEAST 


ADVERTISEMENT 


CHARLESTON 


I AROLINA 


unforgettable 
HOLIDAY GETAWAY 


No matter your holiday wish, 
you'll find a home here in Charleston. 


BELMOND CHARLESTON PLACE HOTEL 
Celebrate in Charleston 


Celebrate the holidays in grand style starting with a 
champagne toast at check in. You will also receive a 
complimentary drink at the acclaimed Thoroughbred Club 
and a $100 food and beverage credit. 


THE MILLS HOUSE WYNDHAM GRAND HOTEL 
Christmas Comes Early 


Celebrate the Holidays in Charleston with complimentary 
holiday cocktails in our Barbadoes Room! With a $30 Uber 
gift card, you can explore the area’s holiday spots! 


HARBOURVIEW INN 
A HarbourView Holiday 


Celebrate the holidays with keepsakes from the 
HarbourView Inn. Your package includes a canvas 
shopping tote and a unique ornament to represent your 
time at our newly renovated inn nestled right in the heart 
of Waterfront Park. 


WILD DUNES RESORT 
Holly Joily Holiday Vacation 


Escape the holiday hustle and bustle for seaside relaxation 
in beautiful Charleston, SC. Spend your favorite holiday at 
Wild Dunes Resort, and allow us to do all the work while 
you enjoy this magical season with your family and friends. 
Enjoy a $50 resort credit along with milk and cookies 
delivered to your room! 
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goes beyond souce 

in these delicious recipes 
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and her secrets for 
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bokers of all skill levels 
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I was invited to a new friend's house recently for 
lunch. We'd been out hiking that morning, so 
we all pitched in to help make the meal and set 
the table. When | asked which dishes to use, she 
said offhandedly, “Oh those,” and pointed to a 
shelf of what looked to me like fancy heirloom 
china. The plates were beautiful, pastel blues 
and pinks featuring a gnarled trunk and stylized 
tree peony-looking flowers (I later discovered it 
was a 19th-century pattern called Indian Tree). 
When | complimented the dishes at the table, 
my friend told me they had been in her family a 
long time, but she liked using them for informal 
meals. “Why hide 
[ them away for only 
Gt pP AC G a big occasion? Plus, 
you're here,” she 
said with a smile. 
As someone who 
doesn’t own china 


TABLE 


I was struck by her comment. When I was 


because it seems too 
formal for my lifestyle, 


young, my family had two sets of special place 
settings. One was the popular Franciscan Desert 
Rose pattern my mother referred to as “the 
pottery.” The other set, “the china,” was a 
Haviland pattern called Annette that was pulled 
out only at Thanksgiving and Christmas. The 
pottery was used more often, usually for 
important Saturday night company we didn’t 
know well. | remember the ceremony of setting 
the table and my mom teaching me where to 
place the silverware: from the outside in 
according to order of use. We were not a fancy 
household, so the pomp was a signal that 
something beyond the everyday melamine and 
paper napkins was about to happen. 


ow ee ee eee ee eee 
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Going to a bit of trouble with a place setting 
does let the people at your table know that you 
view them as important enough for the good 
stuff. I’m not suggesting you create elaborate 
arrangements with lots of extra specialty silver | 
for soup, salad, or fish. The point is to make 
people feel valued but not intimidated by too 
much overt formality. That’s why I love our 
story this month on using your fanciest dishes 
in new ways (page 28). I’m inspired by how our 
style editors Jessica Thomas and Lauren 
Bengtson make traditional china feel updated 
and modern by switching up the accessories. 

But no matter what level of effort J go to, 
lalways want things to be relaxed and easy. 

As Emily Post once said, “Manners area 


sensitive awareness of the feelings of others. 
If you have that awareness, 
you have good manners, 

no matter what fork you 
use.” I couldn’t agree 

more. Now I just need to 
get some cool old china. 


STEPHEN ORR, 
Editor tn Chief 
instagram @steporr 
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ABOARD THE BRAND NEW AMERICAN CONSTITUTION 
Explore picturesque seaport towns and quaint island villages on this 11-day 
Boston round-trip cruise. Discover the best of New England, while visiting 
Newport, Provincetown, Martha's Vineyard, Bar Harbor, and more. 
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Showstopper [sweresraKes] 
Crafts win 


Skip the decor shopping Bf. Wig 0 by b 
and put your own handiwork — 9 


on full display this holiday to design the kitchen 

| 

| cose ve our aa of your dreams. Enter at 
harvest projects, including this ° 

| dried magnolia leaf wreath. BHG.com/| Kitchen25k 

| BHG.com/DIY for a chance to win. 

| | ThanksgivingCrafts Details on page 96. 
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w--stReal Honey .. CLEANING 


| An annual deep clean of 
your chimney is essential 

far safety and keeping your 
fireplace in peak condition 

Our guide breaks down each 


| 
uc tk | 
if you'll need to get the job 
ae | done, and a cleaning checklist 


= orea fo inspect, the tools 
BHG.com/CleanFireplace 
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“Three grams of Soluble fiber daily trom whole grain oat foods, 
jike Honey Nut Cheerios” cereal, ina'diet tow in saturated fat 
andi cholesterol, may reduce the tisk of heartdisesse. 
Honey Nut Cheerios cered! provides 75 grams ber serving: 
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Nhole world. 


One type of cancer KEYTRUDA may treat is a kind of lung cancer called non-small 
cell lung cancer (NSCLC). It may be used with the chemotherapy medicines pemetrexed 
and a platinum as your first treatment when your lung cancer has spread (advanced 
NSCLC) and is a type called “nonsquamous” and your tumor does not have an abnormal 


“EGFR” or “ALK” gene. 


EGFR = epidermal growth factor receptor; ALK = anaplastic lymphoma kinase. 


IMPORTANT SAFETY INFORMATION 


KEYTRUDA is a prescription medicine that may treat certain cancers by 
working with your immune system. KEYTRUDA can cause your immune 
system to attack normal organs and tissues in any area of your body and can 
affect the way they work. These problems can sometimes become severe or 
life-threatening and can lead to death. You can have more than one of these 
problems at the same time. These problems may happen any time during 
treatment or even after your treatment has ended 


Call or see your health care provider right away if you develop any 
signs or symptoms of the following problems or if they get worse. 
These are not all of the signs and symptoms of immune system 
problems that can happen with KEYTRUDA: 


¢ Lung problems: cough, shortness of breath, or chest pain. 


e Intestinal problems: diarrhea (loose stools) or more frequent bowel 
movements than usual; stools that are black, tarry, sticky, or have blood or 
mucus; or severe stomach-area (abdomen) pain or tenderness. 


¢ Liver problems: yellowing of your skin or the whites of your eyes; severe 


nausea or vomiting; pain on the right side of your stomach area (abdomen); 


dark urine (tea colored); or bleeding or bruising more easily than normal 


* Hormone gland problems: headaches that will not go away or unusual 
headaches; eye sensitivity to light; eye problems; rapid heartbeat; 
increased sweating; extreme tiredness; weight gain or weight loss; 
feeling more hungry or thirsty than usual; urinating more often than 
usual; hairloss; feeling cold; constipation; your voice gets deeper, 
dizziness or fainting; changes in mood or behavior, such as decreased 
sex drive, irritability, or forgetfulness. 


¢ Kidney problems: decrease in the amount of your urine; blood in your 
urine; swelling of your ankles; loss of appetite. 


¢ Skin problems: rash; itching; skin blistering or peeling; painful sores er 
ulcers in your mouth or in your nose, throat, or genital area; fever or flu 
symptoms; swollen lymph nodes 


¢ Problems can also happen in other organs and tissues. Signs=2 
symptoms of these problems may include: chest pain; irregular hearte= 
shortness of breath; swelling of ankles; confusion; sleepiness, memory 
problems; changes in mood or behavior; stiff neck; balance problems; 
tingling or numbness of the arms or legs; double vision; blurry vision; 
sensitivity to light; eye pain; changes in eyesight; persistent or severe 
muscle pain or weakness; muscle cramps; low red blood cells; bruising 

¢ Infusion reactions that can sometimes be severe or life- 
threatening. Signs and symptoms of infusion reactions may include & 
or shaking, itching or rash, flushing, shortness of breath or wheezing, 
dizziness, feeling like passing out, fever, and back pain. 


* Rejection of a transplanted organ. Your health care provider shoul 
tell you what signs and symptoms you should report and they will monits, 
you, depending on the type of organ transplant that you have had 


* Complications, including graft-versus-host disease (GVHD), 
in people who have received a bone marrow (stem cell) 
transplant that uses donor stem cells (allogeneic). These 
complications can be serious and can lead to death. These complicatio= 
may happen if you underwent transplantation either before orafter 
being treated with KEYTRUDA. Your health care provider will monitor 
you for these complications. 


Getting medical treatment right away may help keep these 
problems from becoming more serious. Your health care provider 
will check you for these problems during treatment with KEYTRUDA 


Important Safety Information is continued on the next page. 
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Actor portrayals. 


The moment that cancel 
how you face it. 


KEYTRUDA is a breakthrough immunotherapy. 


it’s currently FDA-approved to treat 16 different types of advanced cancer and is being 
studied in hundreds of clinical trials exploring ways to treat even more types of cancer. 


KEYTRUDA is not right for everyone. 


J|PORTANT SAFETY INFORM: N (col sed) 

le2y may treat you with rovtieoesaadic or hanfete ranebek medicines. 
je2y may also need to delay or completely stop treatment with KEYTRUDA if 
us have severe side effects 


etfore you receive KEYTRUDA, tell your health care provider if you 
awe immune system problems such as Crohn's disease, ulcerative colitis, or 
pous; have had an organ transplant or have had or plan to have a bone 
airrow (stem cell) transplant that uses donor stem cells (allogeneic); have 
cd radiation treatment in your chest area; have a condition that affects your 
>Mrvous system, such as myasthenia gravis or Guillain-Barré syndrome. 


yvou are pregnant or plan to become pregnant, tell your health care provider. 
-WTRUDA can harm your unborn baby. If you are able to become pregnant, 
uw will be given a pregnancy test before you start treatment. Use effective 
rth control during treatment and for at least 4 months after your final dose 
HKEYTRUDA. Tell them right away if you think you may be pregnant or you 
20come pregnant during treatment with KEYTRUDA. 


Ill your health care provider if you are breastfeeding or plan to breastfeed. It is 
»tt known if KEYTRUDA passes into your breast milk. Do not breastfeed during 
~vatment with KEYTRUDA and for 4 months after your final dose of KEYTRUDA. 


LI your health care provider about all the medicines you take, 
cluding prescription and over-the-counter medicines, vitamins, and 
2«rbal supplements 


»»ymmon side effects of KEYTRUDA when given with certain chemotherapy 
eedicines include feeling tired or weak; nausea; constipation; diarrhea; 
creased appetite; rash; vomiting; cough; trouble breathing; fever; hair loss; 
fflammation of the nerves that may cause pain, weakness, and paralysis in 
ée arms and legs; swelling of the lining of the mouth, nose, eyes, throat, 
ttestines, or vagina; mouth sores; headache; weight loss; stomach-area 
thdominal) pain; joint and muscle pain; and trouble sleeping. 


keytruda.com 


These are not all the possible side effects of KEYTRUDA. Talk to your health 
care provider for medical advice about side effects. 


Please read the adjacent Important Information About KEYTRUDA 
and discuss it with your oncologist. 


You are encouraged to report negative side effects of prescription drugs to 
the FDA. Visit www.fda.gov/medwatch or call 1-800-FDA-1088 


Having trouble paying for your Merck medicine? 
Merck may be able to help. www.merckhelps.com 


Find out if KEYTRUDA is right for your 
cancer at pein 


IT’S TRU. 


“N 


(pembrolizumab) Injection 100 mg 


Copyright © 2021 Merck Sharp & Dohme Corp., a subsidiary of 
Merck & Co., Inc. All rights reserved, US-KEY-04262 08/21 


MERCK 


INVENTING FOR LIFE 


Important Information About KEYTRUDA® (pembrolizumab) injection 100 mg. Please speak with 
your healthcare professional regarding KEYTRUDA (pronounced key-true-duh). Only your healthcare professional knows 
the specifics of your condition and how KEYTRUDA may work with your overall treatment plan. If you have any questions 

about KEYTRUDA, speak with your healthcare professional. RONLY 
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What is the most important information | should know 
about KEYTRUDA? 

KEYTRUDA is a medicine that may treat certain cancers by 
working with your immune system. KEYTRUDA can cause your 


immune system to attack normal organs and tissues in any area 


of your body and can affect the way they work. These problems 
can sometimes become severe or life-threatening and can lead 
to death. You can have more than one of these problems at 
the same time. These problems may happen anytime during 
treatment or even after your treatment has ended. 


Call or see your healthcare provider right away if you 


develop any new or worsening signs or symptoms, including: 


Lung problems 


ecough shortness of breath chest pain 


Intestinal problems 


diarrhea (loose stools) or more frequent bowel movements 
then usual 

stools that are black, tarry, sticky, or have blood or mucus 

© severe stomach-area (abdomen) pain or tenderness 


Liver problems 

e yellowing of your skin or the whites of your eyes 

© severe nausea or vomiting 

© pain on the right side of your stomach area (abdomen) 
¢ dark urine (tea colored) 

bleeding or bruising more easily than normal 


Hormone gland problems 


© headaches that will not go away or unusual headaches 

© eye sensitivity to light 

¢ eye problems 

© rapid heartbeat 

increased sweating 

e extreme tiredness 

e weight gain or weight loss 

e feeling more hungry or thirsty than usual 

urinating more often than usual 

© hair loss 

e feeling cold 

© constipation 

your voice gets deeper 

e dizziness or fainting 

changes in mood or behavior, such as decreased sex drive, 
irritability, or forgetfulness 


Kidney problems 


decrease in your amount of urine 
¢ swelling of your ankles 

e blood in your urine 

© loss of appetite 


Skin problems 

® rash 

e itching 

© skin blistering or peeling 

¢ painful sores or ulcers in your mouth or in your nose, throat 
or genital area 

¢ fever or flu-like symptoms 

¢ swollen lymph nodes 


Problems can also happen in other organs and tissues. 

These are not all of the signs and symptoms of immune 

system problems that can happen with KEYTRUDA. Call or 

see your healthcare provider right away for any new or 

worsening signs or symptoms, which may include: 

¢ chest pain, irregular heartbeat, shortness of breath, swellirz 
of ankles 

© confusion, sleepiness, memory problems, changes in mood 2 
behavior, stiff neck, balance problems, tingling or numbness 
of the arms or legs 

© double vision, blurry vision, sensitivity to light, eye pain, 
changes in eyesight 

© persistent or severe muscle pain or weakness, muscle cramps 

© low red blood cells, bruising 


Infusion reactions that can sometimes be severe or 
life-threatening. Signs and symptoms of infusion reactions 
may include: 


e chills or shaking e dizziness 
° itching or rash ¢ feeling like passing out 
e flushing © fever 


e shortness of breath or wheezing © back pain 


Rejection of a transplanted organ. Your healthcare provider 

should tell you what signs and symptoms you should report anz 
monitor you, depending on the type of organ transplant that you 
have had. 


Complications, including graft-versus-host-disease (GVHD 
in people who have received a bone marrow (stem cell) 
transplant that uses donor stem cells (allogeneic). These 
complications can be serious and can lead to death. These 


Continued on next pep: 
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onmplications may happen if you underwent transplantation 
itther before or after being treated with KEYTRUDA. Your 
eralthcare provider will monitor you for these complications. 


jestting medical treatment right away may help keep 

hiese problems from becoming more serious. Your 
e:althcare provider will check you for these problems during 
reatment with KEYTRUDA. Your healthcare provider may treat 
olu with corticosteroid or hormone replacement medicines. Your 
lesalthcare provider may also need to delay or completely stop 
reatment with KEYTRUDA if you have severe side effects. 


sefore receiving KEYTRUDA, tell your healthcare provider 

inout all of your medical conditions, including if you: 

» |have immune system problems such as Crohn’s disease, 
\ulcerative colitis, or lupus 

» |have received an organ transplant 

» |have received or plan to receive a stem cell transplant that 
iuses donor stem cells (allogeneic) 

» |have received radiation treatment to your chest area 

» |have a condition that affects your nervous system, such as 
myasthenia gravis or Guillain-Barré syndrome 

> are pregnant or plan to become pregnant. KEYTRUDA can 
harm your unborn baby. 

IFemales who are able to become pregnant: 

© Your healthcare provider will give you a pregnancy test 
before you start treatment with KEYTRUDA. 

© You should use an effective method of birth control 
during and for at least 4 months after the final dose of 
KEYTRUDA. Talk to your healthcare provider about birth 
control methods that you can use during this time. 

© Tell your healthcare provider right away if you think 
you may be pregnant or if you become pregnant during 
treatment with KEYTRUDA. 

» are breastfeeding or plan to breastfeed. It is not known if 
KEYTRUDA passes into your breast milk. Do not breastfeed 
during treatment with KEYTRUDA and for 4 months after your 

‘final dose of KEYTRUDA. 

esll your healthcare provider about all the medicines you 

aike, including prescription and over-the-counter medicines, 

‘ittamins, and herbal supplements. 


low will | receive KEYTRUDA? 

» Your healthcare provider will give you KEYTRUDA into your vein 
through an intravenous (IV) line over 30 minutes. 

’ In adults, KEYTRUDA is usually given every 3 weeks or 6 weeks 
depending on the dose of KEYTRUDA that you are receiving. 

» In children, KEYTRUDA is usually given every 3 weeks. 

' Your healthcare provider will decide how many treatments 
‘you need. 


LLL 


e Your healthcare provider will do blood tests to check you for 
side effects. 

© If you miss any appointments, call your healthcare provider as 
soon as possible to reschedule your appointment. 


What are the possible side effects of KEYTRUDA? 
KEYTRUDA can cause serious side effects. See “What 
is the most important information | should know 
about KEYTRUDA?” 


Common side effects of KEYTRUDA when used alone 
include: feeling tired, pain, including pain in muscles, bones or 
joints and stomach-area (abdominal) pain, decreased appetite, 
itching, diarrhea, nausea, rash, fever, cough, shortness of 
breath, and constipation. = 


Side effects of KEYTRUDA when used alone that are more 
common in children than in adults include: fever, vomiting, 
upper respiratory tract infection, headache, and low levels of 
white blood cells and red blood cells (anemia). 


Common side effects of KEYTRUDA when given with 
certain chemotherapy medicines include: feeling tired or 
weak, nausea, constipation, diarrhea, decreased appetite, 
rash, vomiting, cough, trouble breathing, fever, hair loss, 
inflammation of the nerves that may cause pain, weakness, 
and paralysis in the arms and legs, swelling of the lining of the 
mouth, nose, eyes, throat, intestines, or vagina, mouth sores, 
headache, weight loss, stomach-area (abdominal) pain, joint 
and muscle pain, and trouble sleeping. 


Common side effects of KEYTRUDA when given with axitinib 
include: diarrhea, feeling tired or weak, high blood pressure, 
liver problems, low levels of thyroid hormone, decreased 
appetite, blisters or rash on the palms of your hands and soles 
of your feet, nausea, mouth sores or swelling of the lining of the 
mouth, nose, eyes, throat, intestines, or vagina, hoarseness, 
rash, cough, and constipation. 


These are not all the possible side effects of KEYTRUDA. 


Call your healthcare provider for medical advice about side 
effects. You may report side effects to FDA at 1-800-FDA-1088. 


General information about the safe and effective use 
of KEYTRUDA 


Medicines are sometimes prescribed for purposes other than 
those listed in a Medication Guide. You can ask your pharmacist 
or healthcare provider for information about KEYTRUDA that is 
written for health professionals. 


Based on Medication Guide usmg-mk3475-iv-21071043 as revised July 2021. 


Copyright © 2021 Merck Sharp & Dohme Corp., a subsidiary of 
Merck & Co., Inc. All rights reserved. US-KEY-04262 08/21 © MERCK 
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Try this with 
solid-color (not 
coated) paraffin 

wax candles; 

they are the 
easiest to shape 


Candlelight is a staple of elegant tables, but 
consider putting a literal spin on your next 
CAN ) LES centerpiece. To make, pop taper candles in a jar 


WITH of 100°F water (we used a candy thermometer to 


measure) for 10 minutes. One at a time, remove, Hover your 
phone's camera 


pat dry, and place on waxed paper. Use a over this code 
rolling pin fo gently flatten the candle’s middle. to wotch our 


Twist and place in cold water to set the design. m how-to video. 
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The only bladder leak pad with 
RapidDry™ layers 


that protect differently. 


_ discreet 


a ©2021 P&G 
. ET 
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life... He edllrrs 


| like to bake my 
pumpkin pie in 


a metal pan. But | 
nest it inside ; 


this gorgeous Gish 
for style points. 
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This blend is an 
incredible way to 
add fresh onion 
flovor if you oren’t 
in the mood to 
dice. It’s so good 
stirred into 
mashed poictoes 
or sprinkled 
on green beons 

or cauliflower. 


MEAL-PREP TOOL KIT 


Good recipes are important, but the proper tools—and a few 
delicious surprises—can elevate your holiday meal. Our food editor 
Jan Miller shares her must-haves for pulling off the big feast. 


newton 
Let eter ome pre, 
— 


MisL22am70 
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‘ 
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eo 
Being the 
old-school 
cook that 
lam, | write 
out an oven 
schedule 
and use a 
multi-fimer 
fo keeo 
track of 


eve;ryining. 
bb) 


@ THERMOPOP 

| honestly can’t cook on 
Thanksgiving without an 
instant read thermometer. 
! love this one for the 
rotating display you con 
read at any angle. $35; 
thermoworks.com 

“> LAKE SHORE 


DRIVE SHALLOT & 
HERB SEASONING 


$10; thespicehouse.com 
© FISKARS HEAVY 
DUTY KITCHEN SHEARS 
They’re tough enough 

to cuf through bone but 
great for snipping herbs 
too. The spring-action 
handle saves your grip 
on repetitive tasks. 

$1); targetcom 


@ BUTTER SCULPTURE 
Don't laugh. Every year, 

| buy a small turkey butter 
sculpture—it’s the talk of 
the table. And | serve 

it with my grandmo's 
heirloom silver knife, left. 
Find a list of retailers ot 
kellerscreamery.com. 

@ GOOD GRIPS TRIPLE 
TIMER $25; oxacom 

@ EMILE HENRY 
CLASSIC CERAMIC PIE 
DISH $40; foodS52com 
@ TOVOLO BULB 
BASTER Here's my gravy 
hack: | pour the drippings 
from the roasting pan 
through a fine-mesh sieve 
into a 4-quart measure. 
After jetting the fat come 
to the surface, | use the 
baster to pull the broth 
from under the fat layer 
a little bit at a time. It’s 
much easier than skimming 
with a spoon. $15; 
williams-sonoma.com # 
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bye a salt ‘imbalance 


bTTears* ts intended for the temporary relief of dry eye symptoms 


0} Brthe Aimalog gist after 18 years 


Rea 
trolyte form nula replicates 3 
e, long-| lasti ng relief . ¥ (iy a! _ 
4 ‘ a =1 CA 
= 5 THERAPY FOR YOUR EYES» | 
< \ dryeyetherapy / 
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- EYE OROPS 


roly 
retCres your eyes! aia icalanee 


© 2021 Akorn.inc 
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command central 


Transform the inside of your cabinet doors into an efficient hub of 


resources and reminders that will make you a smarter, more organized 
cook. You'll never google “How many ounces in a pint2” again. 


RGU Saino PT ak a a 
-. FAST FACTS 
~~ Nothing halts culinary 
= — nh — progress like running 
- cme acs r ; out of baking powder— 
- i EMERGENCY SUBSTITUTIONS i j - cabin ont Of, GASP, 
) cmomtnes SS. 2s Cr eladdoned meee 8 = iJ pumpkin pie spice. 


: Our printable list of 
seaeieees key ingredient subs will 
coins. I q keep meal prep 
= » flowing, along with 

: the other helpful 
Beare | guides shown 
Se ei | here: measurement 

iat conversions, meat 
temperatures, anda 
table setting guide 


Download below 
(3) ® 
FLEXIBLE STORAGE 
coffer + { Use magnetized 
pa roost stickers fo hang a 
sun rotating cast of recipe 
— cards or coupons 
5 ®. . Tov tellin + $15; goodhangups.com 
rf 2. » Y ; wie broccoli 3) 
’ a) pant a 
( | —_ MENU PLANHER 
a > ia Peanut sauceel 7 Post your plans ona 
i { , veggie + oiler odry-erase sheet. 

Y k, 4 Pa TUE ; Up-Date Weekly, $9; 
be —— j ‘Pm: ce | threebythree.com 
") = se Grok wo @ 

P vay Tic use SHOPPING LIST 
ge Sa | Stick a pad to the door 
Three bean | so anyone can odd 
pa undiilada items and you can fear 


f 
| 
THY | 
\ q __ 
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| Pen night! 


f 

; , 
FRI i 

oa ae sa 


off sheets to fake 
to the store. Keep this 
low on the door so 
it’s in easy reach. 
Fruit print pod, $i] for 3; 
Govlic chicks jotandmark.com & 
with, sweet _ - > ay 
SAT ies J ; he 4 . i ® Erb ; 


‘ . 
Se ee 5 Se 


PRINTABLES 
Hover your phone's 

camera here to 
download our helpful 

reference guides. 
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c:an fight bad breath for 24 hours* "%uig y Weakened FRESHENS ete is 
TheraBreath! Our dentist-formulated No Alcoho : rack Sate pie 
*S contain no burning alcohol, no * Duce en 


cial flavors, and no artificial colors. 
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rTER NEWS: ne be 

cour Healthy Smile formula, you can ela ih pal 
‘24 hours* of cavity protection too! 
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~~ STAIN 


GUIDE 


Pie, eaten 
Plates, cleared. 
Thanks, given. 

It’s time to survey 
the damage 
fo your table linens. 
“They can get a 
workout on holidays,” 
says cleaning 
pro and founder of 
Detroit Maid 
Danielle Smith 
Parker. Here’s how 
she treats 
common stains. 


- & 


*- 


"FOOD 
GREASE 

Put dish soap on the 
stain and let it sit for 
10 minutes before 
laundering with cold 
water. Repeat if there 
are still traces of the 
stain. Remember: You 
should always confirm 
a stain is completely 
gone before using 
the dryer. 


=PUMPKIN & 
SWEET POTATO 
Scrape off any 
excess with a dull 
knife and run fhe 
fabric inside out 
under cold water to 
flush out as much 
of the stain as 
possible. Pretreat 
with a laundry stain 
remover, then wash 
the fabric on hot. 


= CRANBERRY 
SAUCE 

Rinse the stain with 
cool waiter. Add 

1 tablespoon white 
vinegar and 

% teaspoon liquid 
laundry detergent to 
1 quart cool water. 


& 
i 


RED WINE 
Saturate the area 
in while vinegor, 
then rub in liquid 
detergent Run 
under hot water to 
lift the stain, 


Blot the mixture on 
the stain with a clean 
cloth until the spot 
hos disappeared. 


= CANDLE WAX 
Scrape off what you 
can with a dull knife, 
then use a hair dryer 
to melt remaining 
wax. This will leave 
an oily residue you 
can dab away 

with a cotton ball 
sooked in rubbing 
alcohol. Launder the 
item as usual 


=CHOCOLATE 
Remove any crumbs 
or hardened 
chocolate with a dry, 
clean toothbrush. 
Add | tablespoon 
dish soap to 2 cups 
worm water and 
opply mixture using 
a microfiber cloth, 
gently dabbing the 
stain. Do not rub, 
which can work the 


stain deeper into the / 
fabric. Repeat a few 

times before soaking 

up the solution 

with o clean towel 


= GRAVY 

Add % teaspoon 
dishwashing liquid 
and 3 drops ammonia 
to 4 cup worm 

water. Using a clean 
cloth, press the 
solution into the stain; 
do not rub. If the 

spill is on wool or silk, 
use club soda instead 
of ommonia. 


= LIPSTICK 
Pretreat with liquid 
laundry detergent, 
working if in with 

a toothbrush. Allow 
the detergent to 

sit for at least 

15 minutes, then wosh 
the fabric on hot. 

If necessary, repeat 
before drying. = 


Handled with care. 


Reliable and personal claims handling. 


GEICO. 


1-800-947-AUTO | geico.com | Local Office 


TREMFYA® (guselkumab) 
100 mg injection, for subcutaneous use 


What is TREMFYA®? 


TREMFYA?® is a prescription medicine used to treat adults: 

+ with moderate to severe plaque psoriasis who may benefit from 
taking injections or pills (systemic therapy) or phototherapy 
(treatment using ultraviolet or UV light) 

¢ with active psoriatic arthritis (PsA). 


It is not known if TREMFYA?® is safe and effective in children under 18 
years of age. 


What is the most important information | should know 
about TREMFYA®? 


TREMFYA® may cause serious side effects, including: 

Serious allergic reactions. Stop using TREMFYA® and get emergency 
medical help right away if you develop any of the following symptoms 
of a serious allergic reaction: 


- fainting, dizziness, feeling lightheaded - chest tightness 


(low blood pressure) - skin rash, hives 


- swelling of your face, eyelids, 


+ itching 
lips, mouth, tongue or throat 


- trouble breathing or throat tightness 


STremfya 
(guselkumab) 


FOR ADULTS WITH MODERATE TO SEVERE PLAQUE PSORIASIS 


WITH CLEARER SKIN ——— 
AND IMPROVED SYMPTOMS 


Teil iwit lt ieee 


Infections. TREMFYA? is a medicine that may lower the abilityo’ > 
your immune system to fight infections and may increase your = > — 
infections. Your healthcare provider should check you forinfecos > 
and tuberculosis (T8) before starting treatment with TREMFYA® =e | 
may treat you for TB before you begin treatment with TREMFYAS = a 
have a history of TB or have active TB. Your healthcare provider s>2_ : 
watch you closely for signs and symptoms of TB during andafter _ 
treatment with TREMFYA®. 


- Tell your healthcare provider right away if you have an infection o- 7 
have symptoms of an infection, including: 
— fever, sweats, or chills 
— muscle aches 
— weight loss 
- cough 
— warm, red, or painful skin or sores on your body different fo- 
your psoriasis 
— diarrhea or stomach pain 
— shortness of breath 
- blood in your phlegm (mucus) 
— burning when you urinate or urinating more often than noq-af 


See “What are the possible side effects of TREMFYA"?” for more * 
information about side effects. > 


STr CLEARER SKIN 
cllinical studies, at least 7 out of 10 patients saw at least 90% clearer 
im at 16 weeks. 


WIERGE WITH IMPROVED SYMPTOMS 
cllinical studies, patients had improvements in symptoms such 
bourning, stinging, and itching at 16 weeks 


DIMIPLETELY CLEAR SKIN 
ainother clinical study, 5 out of 10 patients saw completely 
2aar skin at 16 weeks. 


diividual results may vary. 


un HERE 
ale a LEARN MORE ABOUT 
=o RESULTS WITH TREMFYA* 


110 should not take TREMFYA®? 


mot tale TREMFYA® if you have had a serious allergic reaction to 
elkumab or any of the ingredients in TREMFYA®. 

nat should I tell my healthcare provider before 
urting treatment with TREMFYA®? 


‘your healthcare provider about all of your medical conditions, 
widing if you: 
we any of the conditions or symptoms listed in the section “What is 
ke most important information | should know about TREMFYA®?” 
‘we an infection that does not go away or that keeps coming back. 
sve TB or have been in close contact with someone with TB. 
sve recently received or are scheduled to receive an immunization 


saccine). You should avoid receiving live vaccines during treatment 
th TREMFYA®. 


== pregnant or plan to become pregnant. It is not known if TREMFYA® 

qn harm your unborn baby. 

= breastfeeding or plan to breastfeed. It is not known if TREMFYA® 
isses into your breast milk. 

W your healthcare provider about all the medicines you take, 
uding prescription and over-the-counter medicines, vitamins, and 

“bal supplements. 


ne 
, 
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What are the possible side effects of TREMFYA°? 


TREMFYA® may cause serious side effects. See “What is the 
most important information | should know about TREMFYA®?” 


The most common side effects of TREMFYA® include: 
* upper respiratory infections * stomach flu (gastroenteritis) 


» headache + fungal skin infections 

+ injection site reactions + herpes simplex infections 
+ joint pain (arthralgia) - bronchitis 

+ diarrhea 


These are not all the possible side effects of TREMFYA®. Call your 
doctor for medical advice about side effects. 


What Else Should I Know About This Brief Summary? 


* This information is not complete. To get more information: 
— Talk to your healthcare provider. 
— Visit www.tremfya.com to obtain the FDA-approved Product 
Labeling, Medication Guide, and Instructions for Use. 
— Call the FDA at 1-800-FDA-1088 to report side effects or 
visit www.fda.gov/medwatch. 


Please read this Important Brief Summary for TREMFYA® 
and discuss any questions you have with your doctor. 


CPp-82629v3 
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bez 


A couacen 
/ The most plentiful \ 


i protein in our 
: bodies, collagen | 
' provides skin j 
\_ support, stretch, 

Q and plumpness. ~ 


HEALTHY Skin 


! 


If your daily routine 
involves cleansing, 
moisturizing, and 
applying sunscreen in 
the morning, you're 
already doing great. 
Seriously. A lot can be 
gained from a simple, 
consistent program 
But if you want to 
venture beyond the 
basics—without falling 
down a beauty 
rabbit hole of extra 
steps—we’re here to 
help. We talked to 
top dermatologists 
to identify three 
} ingredients proven to 
chonge your skin, along 
with some promising 
newbies. Add one or 
add them all. Your skin 
will thonk you 


ELASTIN 


Ss the name implies 


| 


__ a eae ae 


s 
1 peptides The little strings of amino acids known as peptides are an important component of any wrinkle- 
Ge smoothing regimen, says New York dermatologist Macrene Alexiades, M.D, Ph.D. Why? “Peptides ore masterful at 
signoling your skin fo produce more callagen and elastin, which directly reduce wrinkles,” she says. They also play well with 
other skincore. You can apply a peptide cream with your serum or your retinol and not worry about triggering irritation. 


~ TRY: Neutrogena Rapid Firming Peptide Contour Lift Cream ($30; fargetcom) delivers hydration plus smaothing. 
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DERMATOLOGIST 


DERMATOLOGIisT RECOMMENDED 


RECOMMENDED 


HEALING HEALING 


ORIGINAL LOTION INTENSIVE LOTION FOR 
FOR DRY SKIN EXTRA-DRY, TIGHT SKIN 


ADVANCED ; 
CERAMIDE COMPLEX f 


ocenarovogiar 
RECOMMENDED 


FOR 
RPEAI 
| Fe YY 


Personalized product 


ae 


recommendation | 


Tips to help reduce 
symptoms and triggers 


ONE UNSTOPPABLE YOU 


2021 Alcon Inc 4/21 US-SYC-2100024 


AY Ca | UN /hadlfry SLA 


IOXIDAN'T'S  éstoxcone 
i by }/ : sbi he Antioxidants 
neutralize the free 
eaken ond break down skin collagen and elastin. a WHAT PROS 
idants work stronger as a team, so look for a blend rather than 
single one. “You often see vitamin C, vitamin E, and ferulic acid 
gether because they stabilize each other. They’re more potent 
together than they are apart,” says New York dermatologist Michelle 
Henry, M.D. aHOW TO USE Apply an antioxidant serum in the 


‘adicols that 
KNOW Anti 


a 
= morning under moisturizer and sunscreen to provide extra defense 
= 
w from UV light and other environmental stressors 
i = > TRY: Versed Auto-Save Advanced Restoring Serum ($25; 


fargetcom) combines vitamin C and ferulic acid at a great price 


Give 
eyes an 
enersy 


drink 
Like caffeine, 
guarana 
(in Clarins Total 
Eye Lift, $89; 
Clarins. com) 
and faurine 
(part of Kinship 
Brightwave 
Energizing 
+ Brighiening 
Eye Cream, 
$32; love 
kinship.com) 
boost 
circulation to 
help eyes look 
more rested. 
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R ETINOL concentration, 
4 SS - like Fig. 1 Retinol 


=a WHAT IT DOES After 
sunscreen, retinol (a 
derivative of vitamin A) 
is every dermatolagist's 
BFF. “It has so many 
skin benefits—not only 
for wrinkle prevention, 
discoloration, pore 

size reduction, and 
stimulation of collagen, 
but also for acne, 
melasma, and specific 
skin diseases,” says 
Corey L. Hartman, 
M.D, a dermatologist in 
Birmingham, AL. 

=a WHAT PROS KNOW 
Overusing retinol can 
cause redness and 
peeling so start slowly. 
If you have darker 

skin Gnd are prone to 
hyperpigmentation, 
you especially wont 

to avoid irritation, 
which can trigger dark 
spots. Begin with a low 


Renewal Cream No. 1 
($38; fig-1.co), which 
contoins a gentle 

0.15 percent retinol. 

= HOW TO USE Apply 

a pea-size amount at 
night over moisturizer 
(for less chance of 
irritation). Work your 
way up to using it two 
to three times a week. 
Since retinol induces cell 
turnover, skip it the some 
night you use other 
exfoliating ingredients, 
such as benzoyl 
peroxide or AHAs 

a TWO TO TRY Find 

30 fresh doses of retinal 
in RoC Line Smoothing 
Night Serum Capsules 
($25; forgetcom). 
L’Oréal Paris Revitalift 
Pressed Night Cream 
($37; lorealparisusa 
Com) pairs retinol with 
soothing niacinamide. # 


Systane: 


LUBZOCANT CYT OROPS g 


MAKE A PLAN FOR REAL RELIEF 
VISIT SYSTANE.COM TO GET STARTED 


Svs Systane Balance lubricant eye drops 
8 2021Alconiinc 4/21 US-SYC-2100020 ONE UNSTOPPABLE YOU 


EXPIRATION DATE 06/30/2022 
| 0065-1 | 6 | 70 


Coupon void if altered, copied, sold, purchased, transferred, 
a exchanged or where prohibited by law. CONSUMER: Limit one 
$ Coupon per specified item(s) purchased. This coupon good only on 
re —l oo product sizes and varieties indicated. RETAILER: ALCON VISION, LLC 
me will reimburse you face value plus 8¢, if submitted in compliance 
—— with ALCON VISION, LLC Coupon Redemption Policy, Laren —_ 
= Off Any ONE (1) SYSTANE request Comramen et pay rae tae Gon besides 
aa J Lubricant Eye Drops ORIVE, DEL RIG, TEXAS 78840. Cash value 1/20 cent 
MS! = (Smt or Larger) 


MANUFACTURER COUPON 


RO}. ei/A= 
Biue-tinted 
glass salad plates 
add a hint of color 
without hiding 
the pattern 
beneath. 


The holidoys are 
prime time for using 
« the special china 
you might have 
inherited from your 
grondma, mom, or 
aunt. But what if their 
fovorite pattern isn’t 
quite your style? 
Read on for our easy 
ideos to update or 
personalize some of 
the most common 
types of designs. We 
Sls hope these settings 
wie might inspire you 
=.=. to get out the “goad” 
i chino more often. 


. e ‘\e . 
eB UIs Le. ‘ . : . . 


<* e 
& , botanical SCENES one way to update somewhat formal botonical china (like Spode’s Buttercup) is to pair 
it with botanical-print linens and touches of natural wood. Bonus: Blue elements temper this summery pattern for fall. s Sagar Blue 
& Marigold Tablecloth, from $68; pomegranateinc.com = Acacia Wood Charger, $12 each; target.com = Mustard Leaf Napkin, 
$52 for 4; dearkeaton.com ™ Budding Leaf Napkin Ring, $34 for 4; shopferrain.com « Kosta Boda Bruk Salad Plate, $14 each; 
bedbathandbeyond.com # Departo Blue glasses, $10-$12; unisonhome.com = Portugal cutlery, $16 for 5-piece set; kitchboom.com 
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Expect Better™ are seew: 


Real Estate LLC f 


bhgre.com 
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old DISHES, new LOOK 


With help from Replacements, Ltd. (G favorite source for buying and repairing vintage chino), 
we identified more of the most popular pattern styles. Here are our lessons for each 


© transferware oviesssecies | Wallover Cloralls sore ts 


ceramics ond metallic bark-patterned nopkins make a classic :  potterns like this one (Haddon Holl from Minion) by playing up 
tronsferware pottern (like this Asiatic Pheasant Brown dinner : a single color in the pattern (we picked orange) and repeating it 
plate by Royol Stafford) feel more down-to-earth. Contemporary : in varying shades on the table. An overtly modern piece (say, 
glassware and repeating gold occents keep the look elevated : an abstract salad plate) in the mix transforms the entire setting. 


o> op 
Gildea gingko leaves are The gold rim and 
like statement jewelry worm hue make 
for your napkins. Gold this stemless 
Garden Napkin Ring, $33 wineglass speciol. 
for 4; feaanclinen.com Rosado Stemless, 
$38 for 4; 
oliverbonas.com 


The bubble 
shape creates 
an element 
Brown speckles of surprise 
echo the color Bubble Tapers, 
in the transferwore. $20 for 4; urban 
Primrose Gold outfitfers.com 
Salad Plate, $20; 
craoteandbarrel.com \ 
A metallic faux . 
bois pattern amps — 


up the autumnal 
feel. Bark Textured 


Jacquard | 
Napkin, $35 for y 
4; westelm.com a 

a 
b 
Smoky stemware mimics Big hits of gold 
the deep color of the add big 
china, but its sleek lines dramo. Gilded 
offer o touch of mod. i Brushstrokes 

Porsha Smoke Red Wine | Salad Plate, 

Glass, $13; cb2.com $10.50; 
wesfelm.com 
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oo joint feain? 


TYLENOL’ won't raise blood pressure 
the way that Advil,’ Aleve,’ or 
Motrin® sometimes can. 


Talk to your doctor if you have 
any questions. 
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@Obold rims ~ update plates with a bold, ek) delicate designs Dainty patterns 


ornate rim (like Style 3244 from Rosenthal-Continental), pair : with intricate scrolling or line work can easily get lost ona 
them with o tablecloth that also has big personality, but in : large table. Call attention to delicate designs like this one 
a contrasting style. A loose overall floral fabric echoes the ; (Royal Copenhagen’s Blue Fluted Plain) by sticking to pieces 
ching’s color but tones down its formality. Keep the rest ofthe : in the same colors. Avoid placing salad plotes or napkins on 
elements simple so they don't fight for the spotlight. : tap of the dinner plates where they'll hide the pattern. 
<< A bold charger in 
Gold flatwore plays the same palette gives 


the chino more presence. 


up the filigree detailing. 
BH&G?° Alder Flatware Florentia Charger, 
in Matte Gold, $45 for 4 (made of 
$25 for 20-piece set; Plastic); bedbothand 


beyond.com 


walmart.com/bhg 


> 


Casual tasseled 
edges bring 

texture to the table. 

Chambray Napkin 
in Red, $26 for 4; 
aprilcornellicom 


A simple embroidered 
edge won't 
overpower the china 
pattern. Bisou Dinner 


Gold bands draw attention 
to the rim; creamy white worms 
the setting. 10 Strawberry 


Street Cream Double : x Napkin in Teal, 
Gold Salad/Dessert Plate, —“c} $35 for 4; roomand 
board.com 


$59 for 6; overstockcom 


Mix one or two 
of these with a 
collection of brass 
or glass taper 
holders. Flare 
Candleholder, 
$40; us.hay.com 


Realistic painterly 
florals could 
take the place of 
a centerpiece 
Harvest Bloom 
Tablecloth, from 
$120; williams- 
sonoma,com 


Slim flatware with a 
rose gold hue balances 
all the cool tones. 
Minimalist Flatware 
In Matte Rose, 


$80 for 24-piece set; 
scopekitchen.com 


| 
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WAND) MINIMUM PURCHASE OF 4 MINIMUM PURCHASE OF 4 


loney Down | ; Interest | ; Vionthly Payments for 12 months’ 


MINIMUM PURCHASE OF 4. INTEREST ACCRUES FROM THE DATE OF PURCHASE BUT IS WAIVED IF PAID IN FULL WITHIN 12 MONTHS. 


4.7 OUT OF 5 BASED ON 95,000+ REVIEWS More 5 Star 
““My overall experience was great. | love the window, and from sales to scheduling, Reviews 
the experience was very good. The installers are highly skilled professionals and ; 
| would recommend Renewal by Andersen to al! my contacts. ~ a 
LYNN F. | RENEWAL BY ANDERSEN CUSTOMER SR” gy wir 
ot i, Oe FX KF 


Than Other Leading Full-Service 
Window Replacement 


(i KEEP THE HEATIN AND THE COLD AIR OUT! Companies’ 


“Solving your window problems and having a'comfortable home is Keep the 
easy and enjoyable! when you-choose Renewal by Andersen. With heat in and 
‘this great offer, you save money on-your window project - and the cold out. 
you'll'also save on high energy bills for. years to come! 


Call for your FREE consultation. 


Visit renewalbyandersen.com 


RENEWAL 
by ANDERSEN 


FULL-SERVICE WINDOW & DOOR REPLACEMENT 


JULS OF OFFER: Offer expires 1/31/2022, Not valid with other offers or prior purchases. Buy one (1) window or entry/patio door, get one (1) window or entry/patio door 40% off, and 12 months $0 money down, $0 monthly payments, 0% interest when 
ruurchase four (4) or more windows or entry/patio doors between 10/15/2021 and 1/31/2022. 40% off windows and entry/patio doors are less than or equal to lowest cost window or entry/patio door in the order. Additional $200 off your entire project, 
naum purchase of four (4) required, taken after initial discount(s), when you purchase by 1/31/2022. Subject to credit approval. Interest is billed during the promotional period, but all interest is waived if the purchase amount is paid Defore the expiration of 
ecomotional period. Financing for GreenSky® consumer loan programs is provided by federally insured, federal and state chartered financial institutions without regard to age, race, color, religion, national origin, gender, of familial status. Savings Companson 
11 On purchase of a single unit at list price, Available at participating locations and offer applies throughout the service area. See your local Renewal by Andersen location for details, License number available upon request. Some Renewal by Andersen 
Icons are independently owned and operated. "Valves are based on comparison of Renexal by Andersen® double-hung window U-Factor to the U-Factor for clear dual-pane glass non-metal frame detault values from the 2006, 2009, 2012, 2015, and 2018 
veational Energy Conservation Code “Glazed Fenestration” Default Tables. ‘Review aggregator survey of 5-star reviews among leading full service window replacement companies. December 2020 Reputation.com. Renewal by Andersen” and all other marks 


P denoted are trademarks of Andersen Corporation. © 2021 Andersen Corporation. All rights reserved. RBA12796 “Using U.S. and imported parts 
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What is XOLAIR? 


XOLAIR® (omalizumab) for subcutaneous use is an 
injectable prescription medicine used to treat chronic 
spontaneous urticaria (CSU, previously referred to as 
chronic idiopathic urticaria (CIU), chronic hives without 
a known cause) in people 12 years of age and older 
who continue to have hives that are not controlled with H1 
antihistamine treatment. It is not known if XOLAIR is safe 
and effective in people with CSU under 12 years of age. 


XOLAIR is not used to treat other forms of hives. 
IMPORTANT SAFETY INFORMATION 


What is the most important information | should 
know about XOLAIR? 
Severe allergic reaction. A severe allergic reaction called 
anaphylaxis can happen when you receive XOLAIR. The 
reaction can occur after the first dose, or after many doses. 
It may also occur right after a XOLAIR injection or days later. 
Anaphylaxis is a life-threatening condition and can lead to 
death. Go to the nearest emergency room nght away if you 
have any of these symptoms of an allergic reaction: 
e wheezing, shortness of breath, cough, chest 
tightness, or trouble breathing 
¢ low blood pressure, dizziness, fainting, rapid or 
weak heartbeat, anxiety, or feeling of “impending 
doom” 
¢ flushing, itching, hives, or feeling warm 
* swelling of the throat or tongue, throat tightness, 
hoarse voice, or trouble swallowing 


Your healthcare provider will monitor you closely for 
symptoms of an allergic reaction while you are receiving 
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XOLAIR and for a period of time after treatment ts 
initiated. Your healthcare provider should talk to you 
about getting medical treatment if you have symptoms o* 
an allergic reaction. 


Do not receive and use XOLAIR if you are allergic to 
omalizumab or any of the ingredients in XOLAIR. 


Before receiving XOLAIR, tell your healthcare 
provider about all of your medical conditions, 
including if you: 

* have a latex allergy or any other allergies (such as 
food allergy or seasonal allergies). The needle cap 
on the XOLAIR prefilled syringe contains a type of 
natural rubber latex 

* have ever had a severe allergic reaction called 
anaphylaxis 

« have or have had a parasitic infection 

e have or have had cancer 

* are pregnant or plan to become pregnant. It is not 
known if XOLAIR may harm your unborn baby. 

* are breastfeeding or plan to breastfeed. It is not 
known if XOLAIR passes into your breast milk. 
Talk with your healthcare provider about the best 
way to feed your baby while you receive and use 
XOLAIR. 


Tell your healthcare provider about all the medicines 
you take, including prescription and over-the-counter 
medicines, vitamins, and herbal supplements. 


How should I receive and use XOLAIR? ; 
* When starting treatment XOLAIR should be given 
by your healthcare provider in a healthcare setting. 
- If your healthcare provider decides that you Or 4 
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Omalizumab 


FOR SUBCUTANEOUS USE 150 mg 
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caregiver may be able to give your own XOLAIR 
prefilled syringe injections, you should receive 
training on the right way to prepare and inject 
XOLAIR. 

¢ Do not try to inject your XOLAIR prefilled syringe 
until you have been shown the right way to give 
XOLAIR injections by a healthcare provider. 
Use XOLAIR exacily as prescribed by your 
healthcare provider. For children 12 years of 
age and older, XOLAIR prefilled syringe may be 
self-injected under adult supervision. 

¢ See the detailed Instructions for Use that comes 
with XOLAIR for information on the right way to 
prepare and inject XOLAIR. 

e XOLAIR is given in 1 or more injections under the 
skin (subcutaneous), 1 time every 2 or 4 weeks. 

¢ In people with chronic hives, a blood test is not 
necessary to determine the dose or dosing frequency. 

* Do not decrease or stop taking any of your other 
hive medicine unless your healthcare providers 
tell you to. 

* You may not see improvement in your symptoms 
right away after XOLAIR treatment. 

* If you inject more XOLAIR than prescribed, call 
your healthcare provider right away. 


What are the possible side effects of XOLAIR? 


XOLAIR may cause serious side effects, including: 
* Cancer. Cases of cancer were observed in some 

People who received XOLAIR. 

Fever, muscle aches, and rash. Some people 

get these symptoms 1 to 5 days after receiving a 


hc 


XOLAIR injection. If you have any of these symptoms, 
tell your healthcare provider. 

¢ Parasitic infection. Some people who are at 
high risk for parasite (worm) infections, get a parasite 
infection after receiving XOLAIR. Your healthcare 
provider can test your stool to check if you have a 
parasite infection. 

¢ Heart and circulation problems. Some people 
who receive XOLAIR have had chest pain, heart 
attack, blood clots in the lungs or legs, or temporary 
symptoms of weakness on one side of the body. 
slurred speecn, or altered vision. It is not Known 
whether these are caused by XOLAIR. 


The most common side effects of XOLAIR in 
people with chronic spontaneous urticaria: nausea, 
headaches, swelling of the inside of your nose, throat or 
sinuses, cough, joint pain, and upper respiratory tract 
infection. 


These are not all the possible side effecis of XOLAIR. 
Call your doctor for medical advice about side effects. 


You may report side effects to the FDA at (800) FDA- 
1088 or www.fda.gov/medwatch. You may also report 
side effects to Genentech at (888) 835-2555 or Novartis 
Pharmaceuticals Corporation at (888) 669-6682. 


Please see Consumer Brief Summary of 
Medication Guide on the following page. 


© 2021 Genentech USA, Inc. and Novartis Pharmaceutical 
Corporation. All rights reserved. 
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olair 


Omalizumab 


FOR SUBCUTANEOUS USE 150 mg 


CONSUMER BRIEF SUMMARY 


The risk information provided here is not 
comprehensive. This information does 
not take the place of talking with your 
doctor about your medical condition or 
treatment. To learn more about XOLAIR® 
(omalizumab), talk to your doctor or 
pharmacist. For more information and 
to obtain the FDA-approved product 
labeling, visit xolair.com/csu 


What is the most important information 
I should know about XOLAIR? 
XOLAIR may cause serious side effects, 
including: 
Severe allergic reaction. A severe 
allergic reaction called anaphylaxis can 
happen when you receive XOLAIR. The 
reaction can occur after the first dose, or 
after many doses. It may also occur 
right after a XOLAIR injection or days 
later. Anaphylaxis is a life-threatening 
condition and can lead to death. Go to 
the nearest emergency room right away 
if you have any of these symptoms of an 
Se reaction: 
© wheezing, shortness of breath, cough, 
chest tightness, or trouble breathing 
* low blood pressure, dizziness, fainting, 
rapid or weak heartbeat, anxiety, or 
feeling of “impending doom” 
flushing, itching, hives, or feeling warm 
swelling of the throat or tongue, throat 
tightness, hoarse voice, or trouble 
swallowing 
Your healthcare provider will monitor you 
closely for symptoms of an allergic reaction 
while you are receiving XOLAIR and for a 
period of time after treatment is initiated. 
Your healthcare provider should talk to yau 
about getting medical treatment if you have 
symptoms of an allergic reaction. 


What is XOLAIR? 

XOLAIR is an injectable prescription medicine 
used to treat chronic spontaneous urticaria 
(CSU, previously referred to as chronic 
idiopathic urticana (CIU), chronic hives without 
a known cause) in people 12 years of age and 
older who continue to have hives that are not 
controled with H1 antihistamine treatment. It 
iS Not known if XOLAIR is safe and effective in 
people with CSU under 12 years of age. 


XOLAIR is not used to treat other forms 
of hives. 


Do not receive and use XOLAIR if you 
are allergic to omalizumab or any of the 
ingredients in XOLAIR. 


Before receiving XOLAIR, tell your 
healthcare provider about all of your 
medical conditions, including if you: 
e have a latex allergy or any other allergies 
(such as food allergy or seasonal 


O_o eee 


allergies). The needle cap on the XOLAIR 
prefilled syringe contains a type of 
natural rubber latex. 

have ever had a severe allergic reaction 
Called anaphylaxis 

have or have had a parasitic infection 
have or have had cancer 

are pregnant or plan to become pregnant. 
It is not Known if XOLAIR may harm your 
unbom baby. 

are breastfeeding or plan to breastfeed. 
It is not known if XOLAIR passes into 
your breast milk. Talk with your healthcare 
provider about the best way to feed 
your baby while you receive and use 
XOLAIR. 


Tell your healthcare provider about all 
the medicines you take, including 
Prescniption and over-the-counter medicines, 
vitamins, and herbal supplements. 


How should | receive and use 

XOLAIR? 

© When starting treatment XOLAIR 

should be given by your healthcare 

provider in a healthcare setting. 

If your healthcare provider decides that 

yOu or a Caregiver may be able to give 

your own XOLAIR prefilled syringe 

injections, you should recevve training 

on the nght way to prepare and inject 

XOLAIR, 

Do not try to inject your XOLAIR 

prefilled syringe until you have been 

shown the right way to give XOLAIR 

injections by a healthcare provider. Use 

XOLAIR exactly as prescribed by your 

healthcare provider. For children 12 

years of age and older, XOLAIR 

prefilled syringe may be self-injected 

under adult supervision. 

See the detailed Instructions for Use 

that comes with XOLAIR for information 

on the right way to prepare and inject 

XOLAIR. 

XOLAIR is given in 1 or more injections 

under the skin (subcutaneous), 1 time 

every 2 or 4 weeks, 

¢ In people with chronic hives, a blood 
test is not necessary to determine the 
dose or dosing frequency. 

¢ Do not decrease or stop taking any 
of your other hive medicine unless your 
healthcare providers tell you to. 

¢ You may not see improvement in your 
symptoms nght away after XOLAIR 
treatment. 

e {f you inject more XOLAIR than prescribed, 
call your healthcare provider right away. 


What are the possible side effects 

of XOLAIR? 

XOLAIR may cause serious side 

effects, including: 

¢ See “What is the most important 
information | should know about 
XOLAIR?” 

© Cancer. Cases of cancer were 
observed in some people who received 
XOLAIR 

e Fever, muscle aches, and rash. Some 
people get these symptoms 1 to 5 days 
after receiving a XOLAIR injection. If you 
have any of these symptoms, tell your 
healthcare provider. 


* Parasitic infection. Some peopja 
are at a high risk for parasite (worm) 
infections, get a parasite infection after 
receiving XOLAIR. Your healthcare 
provider can test your stool to check ¢ 
you have a parasite infection. 

¢ Heart and circulation problems, 
Some people who receive XOLAIR 
have had chest pain, heart attack, blogs 
clots in the lungs or legs, or temporary 
symptoms of weakness on one side 
of the body, slurred speech, or altered 
vision. It is not known whether these are 
caused by XOLAIR. 


The most common side effects of 
XOLAIR in people with chronic 
spontaneous urticaria: nausea, 
headaches, swelling of the inside of your 
nose, throat or sinuses, cough, joint pain, 
and upper respiratory tract infection. 


These are not all the possible side effecis 
of XOLAIR. Call your doctor for medical 
advice about side effects. 


You may report side effects to the FDA at 
(800) FDA-1088 or www.fda.gov/ 

You may also report side effects to 
Genentech at (888) 835-2555 or Novartis 
Pharmaceuticals Corporation at (888) 
669-6682. 


General information about the safe 
and effective use of XOLAIR 


Medicines are sometimes prescribed for 
purposes other than those listed in a 
Medication Guide. Do not use XOLAIR 
for a condition for which it was not 
prescribed. Do not give XOLAIR to 
other people, even if they have the same 
symptoms that you have. It may harm them. 


For more information, go to www.xolairconvcsu 
or Call 1-866-4XOLAIR (1-866-496-5247). 


What are the ingredients in XOLAIR? 
Active ingredient: omalizumab 
Inactive ingredients: Prefilled syringe: 
L-arginine hydrochloride, L-histidine, 
L-histidine hydrochloride monohydrate, and 
polysorbate 20 Vial: L-histidine, L-histidine 
hydrochloride monohyarate, polysorbate 
20 and sucrose 


Manufactured by: Genentech, Inc., A Member of the 
Roche Group, 1 DNA Way, South San Franasoo, CA 
94080-4990 U.S. License No.: 1048 

Jointly Marketed by: Genentech USA, Inc., A Member 

of the Roche Group, 1 DNA Way, South San Franasco, 
CA 94080-4990 

Novartis Pharmaceuticals Corporation, One Health 
Plaza, East Hanover, NJ 07936-1080 | 


XOLAIR® is a registered trademark of Novartis AG. 


© 2021 Genentech USA, Inc. and Novartis | 
Pharmaceutical Corporation. All rights reserved. 
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Tit 
Keep platters 
in a sturdy 
gift box lined 

with felt, 


how to. 
STORE 
CHINA 


When it’s time fo 
put if all away, fake 
care fo ensure 
your collection 
stays fable-ready 
» SEPARATE 

AND STACK 
“Always place a 
coffee filter or piece 
of felt between 
pieces so they don’t 
scratch each other,” 
says Julie Robbins, 
product specialist at 
Replacements. And 
never stock plates 

or bowls more than 


home/“AAy 


10 high. “The weight 
can actually damage 
pieces on the bottom,” 
Robbins says. 


= STORE Opt for 
hard-sided cases to 
protect your dishes 

on all sides, like these 
round ones, left, 

from The Container 
Store, or use o bankers 
box. Also pay attention 
to temperature: “The 
cold or heat in attics 
and gorages can 
crack the glazes,” 
Robbins says. 
(Hard-sided cases, 
blue felt liners, and 
silver flatware wraps 
are available at 
containerstore.com) = 
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Made with 6 essential ingredients;' delivers the deep clean you need from the brand you trust. 


ARM & HAMMER™ Clean & Simp 


‘v5 


DIUS Waoher 


Sriginal ARM & HA 


MAMER 


le Deeper Clean, Fewer Ingredients." 
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a AIRY & GLAM 


Becky Burley’s dressing room brings together her 
favorite things: high-contrast combos, some 

bold patterns, and lots of soft pink. (This just-right 
shade: Melted Ice Cream by Benjamin Moore.) 


~ Style * 
Equation | 


“How do we combine our 
different tastese” It’s a common 
decorating conundrum 
and a problem this Minnesota 
couple solved by throwing 

50/50 splits 
S out the window. 


T PREPPY & TRADITIONAL 


Ann Mathews’ signature style favors plaid wallpaper, clubby 
leather furniture, and—as seen in her basement “Ann Cave"— 
tennis court green walls (Lafayette Green by Benjamin Moore). 
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ADVERTISEMENT 


Join a BETTER 


COMMUNITY 


Be part of the conversation! Join BH&G's online community 
and share your opinions, lend your voice and discover the 
Le latest from our editors and influencers. 


* id Sign up now at 
BHG.com/meredithvoices 


Better Homes 
_ &Gardens. 


fs 


Hover your smartphone 
camera over the code to 
have your voice heard. 


home / denoting. 


CEILING 

SETTING PLASTER 
NO. 23] 

~ FARROW & BALL 


STUDIO GREEN 
NO. 93 
FARROW & BALL 


softness.” For her part, there’s a bit of blush on the ceiling and vintage 
chairs covered in a dramatic floral velvet. Ann gets a cozy dose of 
dark green on the walls and drapes. Both influences work together to 
highlight the warm original woodwork in the 1925 bungalow. 


pre > D| N | NG ROOM “This space represents both af our styles,” 
A N72 Becky Becky says. “It has a classic turn-of-the-century vibe with subtle 
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ecky 
Burley 
and Ann 
} Mathews 
have well-defined 
but disparate styles: 
Becky (above, on left) 
radiates friendly 
glam, from her bold 
patterned jackets to 
her vibrant heels. 
Ann prefers preppy, 
from her fitted blazers 
down to her lace-up 
oxfords. When Ann 
moved in, Becky 
wanted to weave 
Ann’s personality 
throughout their 
home. But blending 
their different 
decorating tastes 
required an expert- 
level mix master, 
Minneapolis designer 
Heather Peterson. 
Though her aim 

was to express 

each woman’s style, 
Peterson’s design 
formula isn’t about 
creating perfect 
balance in every 
room. “Each space is 
either baseline Becky 
or Ann,” Peterson 
says, “with different 
proportions of the 
other mixed in.” 


WALLS 
CHANTILLY LACE 
OC-65 
BENJAMIN 


A nn beck 


LIVING 
ROOM 


The low armchairs 
belonged to Becky, 
but re-covering 

them in groy wool 
chonnels Ann‘s style 
(she dubs it 
“menswear with 
Nantucket leanings”) 
ond complements 
the vivid blue tufted 
sofa. Brass accents, 
chosen to pick up 

the amber fones in 
the stained 
woodwork, appear 
throughout the hause 
and help connect the 
different spaces. 


@A SUCCESSFUL BLEND DOESN'T HAVE TO MEAN 
EQUAL PROPORTIONS IN EVERY ROOM.99 tzzssre>" 
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Ann Becky 


OO 


KITCHEN 


An addition gave the 
couple (here with 
Becky’s nephew) the 
much-appreciated 
function of a powder 
room and mudroom, 
plus space for a 
roomy islond ond 
double oven (points 
for Ann, who loves to 
cook). The timeless 
black-and-white 
palette speaks to 
both women, but the 
patterned floor tile, 
bross stools, anda 
cleor gloss pendant 
tip the scales toward 
the look Becky favors. 
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8.24 am — Uneasy | home / denoting. 
11:37am —-Overwhelmed 

2:10 pm —-Relieved 
4:42 pm —- Balanced 
6:56 pm —Joyful 


@@!T’S REALLY ABOUT FEELING 
REPRESENTED AND 
HAVING WHAT'S IMPORTANT TC 
YOU SHOW UP. avai ene 


Your emotions change. 
That's why MyLife™ 
offers a personalized 
mindfulness boost, 
any time of day. 


PRIMARY BEDROOM 
| ART Y YOUR iy RMI NDE VINES JOURNEY NEY See eos on ihe walls wos a Het a eae 
ATM M VIFE DOWNI OAD FOR FREE. in 7 en Peterson initially sugested | e inky 


Becky (Hague Bive by Farrow & Ball), “I wasn’t sure | could 


go that far,” Becky says. “But now we love the drama 
of it, and it’s one of our favorite places ta hang oul, 
read, and watch movies.” Layers of rich greens and 


blues (as in the headboard ond bench) create depth 
and dimension, copped off by a striking ceiling 
wallpapered in a morbled pattern (Venus by Thibaul). 
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60. 
Ann Becky 


40 


GUEST 
ROOM 


Black sharpens the soft 
mint-yellow pairing and 
the fexfure in flame 
stitch wallpaper and o 
tweed headboard 


BATHROOM 
Overscale and high 
contrast, the damask 
wallpaper balances 
classic white subway 
tile ond mosaic floors. 
“The room is both 
vintage and modern,” 
Peterson says. m 
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THIS LITTER HAS 
} ALL THE MOVES. 
Sil D E SLIDE™ with EZ clean 


EASY CLEAN-UP CLUMPING LITTER 
=e SUDES RIGHT OUT, ¢ i. technology slides right out. 
ees, rr an £ No scraping. No scrubbing. 


1 A 


a ince 100K Dust Free 


Ps 


Warm, cool, or in between, 
vibrant shades of this sunny hue are 
inspiring. Think of them as a 
visual pick-me-up, leaving you feeling 
happier and more creative! 
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room to 


pus () ) \ Yellow is a chameleon color—how 


it looks on your walls is particularly dependent on the amount of 
natural light in your home and the colors of other surfoce finishes, 
like floors. So testing your top picks is essential. Pale floors 
reflect tight, brightening the color, while rich wood finishes 
can have aidarkening effect. Have a lot of brown 
furnituce# Go for a warm yellow. “The umber that 
’ is@@ident in o warmer yellow is very 
friendly to antiques,” says designer 
Ann Lowengart. 


INSIDER 


Become an Insider member 
for exclusive content, 
including ideas for what 
ta pair with yellow in your 
decorating scheme. 
BHG.com/ Yellow 
Combos 


BY CAYLIN HARRIS PHOTO ADAM ALB 


ay Ta. 
AT HOME 
Consider color 
temperature 
when choosing a 
yellow: Warm tones | 
feel cozy and 
comforting, cool 
ones crisp and fresh 


These small spaces 
show the impact 


al 
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wo 


WARM YELLOW 
Artist and designer 
Luke Edward Hall 
used Babouche by 
Farrow & Ball to 
create a welcoming 
entry. “It makes me 
smile the second | 
walk in the door,” 
he says. Plenty of 
natural light makes 
the color sing; white 
trim and artwork 

in dark frames cut 
the intensity. 


, << 
© caw teen 


In a west-facing 
powder room with 
little natural light, 
Lowengart went big 
on color, painting 
the cabinet and 
trim Inner Glow by 
Benjamin Moore. 
“The yellow | used 
is very bright and 
happy,” she says. 
“If you want to 
make a statement, 
paint the trim 
too.” Patterned 
wallpaper softens 
the effect. m 


Bright yellow , 
in a tiny 
space feels 
unexpecied 
It surprises and 
delights. 
ANN 
LOWENGART 


COOL YELLOW RON 


Tufted Stripe (7 


7 


Young House Love 
Farmhouse Pendant 
in Hello Sunshine, $70; 
shadesoflight.com 


“ts F | Uma. Upholstered Dining 
— 
Sd Chair in Dark 
Ny Horseradish, $300 


| | Roberta Side 

|__| Table in Bright 
Yellow Steel indoar/ 

LP cara $0 


shopthenovogratz.com 
ermine TAB 


4 
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HERE'S 10 
THE HUMBLE 
CRANBERRY 


Cranberries are one 
of a handful of fruits 
truly native to 
North America. And 
with their season 
in full swing, we can't 
help but add their 
signature flavors— 
sweet, tart, and 
savory—to just about 
A everything. Consider 
é . <J ; Zr : : ' : these recipes a tour 
of a few delicious 
ways you can bring 
i Os 2 veal cranberries to 
: the table before— 
and after—it’s time 
to break ouf the 
Thanksgiving sauce. 


LALA 


This rich dish, 
\ including the 
| hord cider-spiked = & Ff 
pon sauce, w- s 
comes together as 
in one oven- <> 2 nun 


Pe, 
, going skillet. Rie = 


RECIPES 


e e 
© pork chops with cranberries & pears 
We invited all our favorite autumn flavors to the party: pears and cranberries, pork, rosemary, and a splosh of 
hard apple cider. Consider this dish reoson enough fo keep a bag of fresh or frozen cranberries on hand. 


r 
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boursiM inspires, 
vucreate! — 


r % 


Ee S 


GARLIC & 
FINE Bee : +7 


food Jin seagin 


Salsa macha 
is an oll- 
based, chile- 
nut salsa from 
Veracruz, 
Mexico, that’s 
offen served 
with fish. 
Our cranberry- 
stUdded 
riff is equally 
delicious 
over rice, 
avocado toast, 
and roasted 
VEQGIes. 
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+0 
cranberry 
salsa 
macha 

Despite its fiery hue, 
expect this bold salsa 
to bring more flavor 
than heat. Dried 
cranberries’ natural 
sweetness tempers 
two types of chiles 
(pasilla and morita), 
and sunflower seeds 
add crunch. A jar 
lasts up fo a month 

in the fridge so you 
have ample time to 
try it on practically 
any savory dish. 


cranberry- 


ricotta 
pancakes 
with salted 
maple 
butter 


Creamy ricotta in the 
batter delivers both 
fluff and richness to 
these silver dollar 
pancakes flecked 
with fresh cranberries 
and slathered ina 
salted maple butter. 
Keep them on the 
smaller side and cook 
them low and slow 
so they stay light 
and tender as they 
cook through. 


REAL 
strawberries 


SPECIAL 


Who said doing something good 


for yourself had to be hard? 
Do what’s 
delicious. 


rT od /: StAgiu 


have an inherent 
fartness, but 
while cranberries 
bring straight 
pucker, hibiscus 
also lends faint 
floral notes. 


os 


cr ranberry- hibiscus balKa this voided sweet bread looks as festive as it tastes thanks 
to\airippie of|a.vibrant stove-top cranberry-hibiscus jam. Like any good holiday treat, this babka can do it all: Wrap it up for 
a hostess gift, slice it for afternoon tea, or just let it be your weekend baking therapy, 
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Fleischmann’s ’ 


bake your best, 
EVERY TIME. aw 


eaten ont 


ete sie : . < 


th. ale fos SAS atta =3 
Sere See a Sn SS 


MAKE A BATCH OF ROSANNA PANSINO’S PUMPKIN SPICE CINNAMON ROLLS 


Scan for recipe ‘mr: FleischmannsYeast.com 


_ nr rte eh nes 


OO Mn asm 


SANTA‘S 


Z iE i cranberry 


FAVO RITE | &hbeet 


panzanella 


The secret to this 
weeknight-friendly 
m Lo panzanelia—an Italian 
H - salad traditionally 
; made with veggies, 
crispy bread cubes, 
and dressing—is 
a hordworking 
, 4 , vinaigrette that starts 
“ with cranberry juice. 
Use it to season the 
beets, shallots, and 
bread cubes before 
roasting, then serve 
the whole thing with 
Q finishing drizzle 


nS Se ee A 
’ 


fea 


aa er ed 


scranberry pisco SOUM?® As cocktails go, a little effort can 
go a long way. You'll need a bit of lead time to moke the cranberry simple 
syrup—the base of this delicate, frothy cocktail with lots of juicy flavor—but while 
if chills, you can knock out the sugared cranberry garnish. = 
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~ Get a little nuts 
with KISSES. 


KISSES Nutty Sugar Cookie Blossoms 
Get the recipe at hersheyland.com 


©2021 The Hershey Compan) 


ee een eee 


food... 


— 
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pick YOUR Fe eican 


GINGERSNAP 
PUMPKIN 
CHIFFON PIE 

If the idea of rolling 
out dough makes 
store-bought pies 
sound like the way to 


Pie may bea Thanksgiving essential, but go, try. this one instead 
t feel intimidati iall ith th The cookie crumb 
| pastry canfeeLintimidating, especially with the Gisfistadsy to press 
: rest of the holiday meal to prep. Pie Camp author in and spends only 
Kate McDermott has a plan to help bakers Snes ume Gven. 
: . Plus, the silky pumpkin 
at any skill level succeed without stress. filling cooks on the 


stove, and the whole 
thing sets up in the 
fridge before a final 
flourish of 
whipped 
cream. 


> eee | ee ae 


5) & 


“5 
>) 
al 


& (Mom, om hor ” a 
yr 6 fh A 


Ya * 
DP Veet the Teacher syors-vinnna cookbook auth 
has taught hundreds of people to make pie, Since 2008),her, 
have welcomed both new and experienced bakers fo learnt } 
dough tips and three pies on these pages, each adaptedit fo) 
demonstrate her encouraging approac! d g/biveprintifor baking) sv GCess, 
eve ay in tats ; , : Ag OF THE FL 


y 
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NO ARTIFICIAL FLAVORS 
OR PRESERVATIVES 


Torani Puremade Sauces are 
°pportunity to help people, 
recipes at Torani.com. Avail 


’ Torani Torre & Company “Awarded to brands 


food fatiny 


The trick to rolling out pie dough, 
McDermott says, is doing it af 
the right temperature. If the 
dough is too cold, rolling will be 
a struggle. Too warm, and it will 
be unwieldy. If should feel caol to 
the touch but be pliable. If in 
daubt, she suggests the belly 
button test: “If | stick my finger in 
the dough and can see a belly 
button, it’s usually ready to go. 
Temperaturewise, butter starts 
getting soft at 59°F, so | try to roll 
between 54°F and 58°F.” 
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P ¥) 


MAKE IT 
YOURS 
Swap in apples 
for the pears 
and walnuts or 
. pecans forthe 
hazelnuts. 


| Line surface with 
parchment paper and 
dust with flour; lightly sprinkle 
the dough too. With a rolling 
pin, press down on the dough 
in three places. Use paper 

fo turn dough a quarter turn. 


YD Center rolling pin on 
dough and place hands 
on top to best feel the pastry. 
Roll toward 12 o'clock, then 
pick up the pin and roll from 
center ta 6 oclock. Give it a 
quarter turn and repeat. 


wn y 


OCCASIONAL — 
BAKERS 


HONEY 
HAZELNUT PEAR 
GALETTES 

Mini galettes look like 
something from an 
ortison bakery, but 
the hazelnut filling—a 
sugar, butter, egg, 
and nut mixture called 
frangipane—is as 
easy as bosic 
buttercream. Cream 
cheese in the crust 
yields a forgiving 
pastry that’s not as 
temperature sensitive 
as an all-butfer 
option, so you can 
take more time fo roll | 
it out without stress. 


RUSTIC CHARM 
No need fo 
roll out perfect 
pastry circles. 
Rough edges 
and pleats 
give galettes 
character. 


S Continue rolling 
around the clock 
from the center out, 
turning and sprinkling with 
flour as necessary, until 
pastry is about 2 inches 
larger than your pie PO”. 


Made Healthy y= 


ys 


Complete. Meal Plans Each Week Fi 
Customized to Your Lifestyle } 
Delicious Recipes 

ers, Eregtess Tracker, and more! 


A 
fo) 
eo) 
fo) 


Eating healthy is 


e CookingLightclet won 


Join now at CookingLightDiet.com ee 
or simply point your camera phone at the OR code 


meal plan fr 


Cooking Light Diet. 


*Members following the Cooking Light Diet, on average, lose 1/2 Ib. per week. 


© 2021. COOKING LIGHT is a trademark of Meredith Corporation, registered in the U.S, and other countries. 


ee i et gum 


= LANDING SPOT 
Before removing a pie from 
the oven, know where it’s 
going. Even oven mitts 
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THREE TIMES THE LATTICE 


A twist on the classic lattice top, this triple-strand version is more intricate and can be used with 
any fruit-filled pie. For a diamond pattern, place strips across each other at a 45-degree angle. 


aren‘t meant to hold a 


piping hot pan for more 


than a minute or so. 


= DRY TOWELS ONLY 
Don't ever use anything 


wet, or even damp, to 
move a hot pie. The 


moisture conducts heat 
more intensely and quickly 


than the fabric alone. 


® TEMPERAMENTAL 
GLASS 

Tempered glass pie 
plates are sturdy and 
inexpensive, but 
sudden changes in 
temperature can cause 
them to shatter. This 
includes when the dish 


is moved trom the 
hot oven to gd room 
temperature 
countertap. Always 
cool pies baked 

in glass pie plates 
ona dry towel or 
cooling rack before 
transferring them 
to the counter. 


ie a knife, Lay three strips over then unfold the falded 

pastry cutter, or top, perpendicular strips back aver the 

wheel-style pizza to the first sets of new ones. Repeat with FINISHING : 

cuter, cut 30 to strips. Unfold the rest of pie. bra : 

42 strips of pastry folded strips so ; eee 

that are ’to Kinch they lie across the Ly Oreste oe strand lattice with 

wide. Place half of perpendicular ones. , RO Pe a simple fork tine Fi 

the strips on top . Boren nn ibe . par ea 

BF ihe ified pie =o Working from extra dough ond finish braided edge. 7 

ences edge to edge with whatever edge E 7 

; of the pie, fold over you like. 
yy Fold over every __ the strips running ‘ 
other set of underneath the first 

three strips at the perpendicular set ) 

midline of the pie. so they drape over 1 i 
top. Lay a set of ‘ 
three strands across, es . 


ROLL WITH IT 
Different bakers 
prefer different 

rolling pins 

McDermott's pick? 

A tapered, 

French-style pin. 
WA 


Bourbonand | i * ays 4 py RECIPES 

maple syrup} 4 7 F io Lee Be BEGIN ON 

add layered fall 7 ; a B®. PAISE Yo 
flavors to 
this pie. 


PAST RY Even confident piemakers can get stuck in a rut using the same recipes and 


PROS methods. At her camps, McDermott teaches a new trick for making the Classic 
, apple pie using an unconventional dough-mixing method. She combines butter S 
MAPLE and part of the flour but waits to add the rest of the flour until after the fat = 


BOURBON _ is incorporated. This safeguards against overdeveloping the gluten in the crust, 


“or, ep 
APP Re Ee ensuring that the pie’s Dasket-wweave top is as fencer as it 1s attractive @ 


AVVERTISEMENT 


Discover 
Better Homes &Garden 
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PAINT COLOR: |) 
CAVERN GRAY. 
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INING essentials 
ISan stoneware 


Discover ¢ 


In art 
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Better Homes & Gardens. 


A. Exposed Clay Oval Serve Tray, $9.96 
3). Exposed Clay Footed Bowl, $12.88 C. Exposed Clay Pumpkin Jar 
"d'4-Pack Bowls, $24.86 Online only. Pumpkin Jar also sold separately 
in stores. D. Exposed Clay Appetizer Plate, $1.98 each 


Selections and prices may vary by store and online. 


Only at 
Walmart > 


"FP RBAS LT 


We crafted a delicious menu 
of updated classi¢s—you can 
choose how fo put it together. 
' 4 Make recipes from scratch 


or fake a clever shortcut. 

Make them ahead or make 
them the day of It’s good - 
| 4 to have options. 


~ ROAST TURKEY 
‘CTERUS Gnd: 


This classic roasted turkey has just enough ¢ ofa" 
twist to keep things interesting. Orange zest 
adds zing to the traditional thyme, sage, and parsley ~ 
herb rub. And our dry-brining technique delivers 
a flavorful, succulent turkey without devoting limited 
fridge space to a big tub of salty liquid. 


a cut the stress _ = 

: ~ of getting | light 
and dark meat done 

at the same time. " 


BY JAN MILLER PHOTOS CARSO 
G4 BUEG | November 2021 RECIPES LISA HOLDERNE 


TAKE IT EASY 
This recipe has a 4 . ~. 
built-in shortcut with a ys P a we 
the biscuits, but — . Xi “Se 7» ; 
you can further cut * 3 My * Ney -APA RT 
prep time by buying gery : aay | _ oly \ va. 
prechopped celery La Foes foal “ EUESEL TINGE x I NG 
% andonion-ora.= | tt—~C~* = ei> Te WO »f our Thanksg fay 
“Siteporx—from your’) 3" ag rk (0) 7. eendirolls—and: un them into this 
-  grocery’s produce : - Sines Me. pull-apart loaf. The re refri 
section. so it’s evene 


"=e the original dishes. A little chopped apple in the mix 
and baking in a fluted tube pan make the flavor 
and presentation extra special. 


Green Bean 
and Mushroom 
Lmgse Shiiet 


aT}, Ha, > hin: 


Kern 4 por 
Re a Vi 
vA 7. \ oe 


Scalloped 
Sweet Potatoes 
with Peanut 
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GREEN 
BEAN and 
MUSHROOM 
SKILLET 
Thanksgiving just 
isn’t the same without 
green beans and 
fried onions. This 
fresh soute reinvents 
the traditional 
casserole in o lighter 
form. If’s loaded 
with mushrooms ond 
dressed up with 
a bit of bacon, 
herbed goof cheese, 
and delicate 
crisped shallots 
TAKE IT EASY 
Save prep time with 
frozen green beans, 
presliced mushrooms, 


and purchased 
fried onions. 


SCALLOPED 
SWEET | 
POTATOES 
with 
PEANUT 
STREUSEL 
In this updated 
sweet potato dish, 
crunchy pecnut 
streusel crowns 
delicate layers of 
mandoline-sliced 
potatoes and a mild 
coconut milk 
sauce flavored 
with basil ond 
five-spice powder. A 
springform pon is the 
key to serving 
pretty wedges that 
won't fall apart. 
TAKE IT EASY 
Skip the layering step: 
Slice sweets by 
hand, toss into a regular 
baking dish, top with 
sauce and streusel, 


and serve by the scoop 
rather than slice. 


ne day of or a few days ahead, or use just the bourbon 
rv in some pan drippings for extra flavor.) 


Porsnips and celery 
root, or celerioc—a 
knabby roof 
vegetoble—add 
complex nutty, 
celery-esque flavor 
to this side that’s 
anything but the 
some old mashed 
potatoes. The trio is 
simmered with garlic, 
onion, and herbs, 
then finished with 
oO generous drizzle of 
chive butier 
TAKE IT EASY 
Omit the root veggies and 
dress up refrigerated 
mashed potatoes with the 
garlic, fresh herbs, and 
chive butter. 


AUTUMN 
al TIry 
FRUIT and 
ce ; , ? TTIN 3 
Even if you can’t 
do without fhe 
traditional cranberry 
sauce, make a litile 
extra room on 
the table for this 
deliciously complex, 
sweet-and-tort 
chutney. Fresh and 
dried fruit, 
crystallized ginger, 
and marmolade 
poach in 
a combo of apple 
cider and 
cider vinegor. 
TAKE IT EASY 
Use all dried fruit in place 
of fresh to cut prep. A 
prediced dried fruit 


medley (try nuts.com) will 
make it even easier. 
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WINTER SLAW with 
BLOOD ORANGE 
VINAIGRETTE 
Count on this vibrant salad to add color 
and crunch to your plate. We picked 
the heartiest mix of greens—kale, radicchio, 
and purple cabbage-so you can 
Prep them up to two days ahead. A tangy 
blood orange and Dijon mustard 
vinaigrette complements the greens’ 
earthy, pleasantly bitter notes. 


Bay 


TAKE IT EASY 
Lean on bagged 
preshredded 
kale and coleslaw 
mix and purchased 
vinaigrette, but 
don’t skip the fresh 
orange slices— 
they make the 

presentation. 


The Mavoete chai latte meet pumpkin | ee 
. plein this cheesecake’s 
beautiful swirls of color and spice. 
We almost hate to hide any of 
it under a dollop of pumpkin spice 
whipped cream. Almost. s 


TAKE IT EASY 
|) Permission to forgo 
| the swirl and 


‘delicious stirred 
together in one bow! 
andbakedina — 
Pyne? graham 


ereicker crust. 
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SETTING THE 


TONE 
Dramatic green and vr lS 
purple kalesmake < °* Opn. A 
natural focal points ¥ > 
in a pot. ‘Coral . <a 


Queen’ and ‘Pigeon ae 
Purple’ kales anchor 4 
the front of this planter, , gm “x 
with a bright striped ‘ 
carex actingasa ~ ee 
foil behind them, 'n the = ey ee 
back, coleusipicks- > — “2 Ae *c. 
up the two-tone.theme. 5 
The purple’ dwarf 
smoke"bush con:be * 
plantedinthe gfound ,_ ©. 
once the rest of the wt oe 
container fades.’ 


fre 


\" % \ 
\ Wy act 
WS / Ky 


OR ARRANGED IN A VASE, 
ORNAMENTAL KALES ARE THE = \ <. 
STARS OF THE SEASON. isa 
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“pi sy” 
< “SG 
4 ae vd 
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3 3 De rere Shia ss 


a 
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PRETTY WITH PINK ~ enn a 
5 ‘This tabletop arrangement highlights some of fall's most popular players—chrysanthemums, pumpkins, kale—but 
in an unexpected palette. To get the look, start with a watertight traytined with flor i foam and nestle in kale 
rosettes (often sold as cut floral stems in grocery S ale ink mums, and cosmos. If your tray is 
deep enough (like this 3-inch one), you coulc se veel sery neo ol and lant them oui later. 


Y r- re 


WINDOW 
DRESSING 
A combination of 
edible and ornament 
kale cultivars, each 
with its own color 
and form, provides 
enough variety for 
an impressive windo 
box planting- 
Creeping Jenny spilli 
‘over the edge 
gives the container 
some looseness- 
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Follow these tips 
for success 
with Ornamental 
kale in the 
garden. 


STARTING OUT 
Buy kale starts from 
nurseries or plant from 
seed (try johnnyseeds 
.com). Start seeds ina 
bright indoor spot; plant 
seedlings outdoors 
in late summer (or right 
after spring frost). 


TEMPERATURE 
Kale prefers the 
mildness of fall and 
spring. If can handle 
a bit of frost once 
it’s mature, but a deep 
freeze will kill if. 
Intense summer heat 
will make it bolt. 


- ICY-COOL BORDER 
Silvery ornamental kales 
bring a welcome brightness to 
a late-season border. 

This ‘Red Russian’ kale contrasts 
with darker green foliage 
on wax begonias and fies in 
with the lacy dusty miller. 


LIGHT AND 
WATER 


Kale will do best when 
planted in full sun to 
light shode. The soil 

needn't be soggy, but 

don't let plants 
completely dry out 
between waterings. 


Proper sun and airfiow 
plus not overwatering 
help prevent pests If 
you've had o cobbaqge 
pest outbreak 
(they con overwinter 
in soil), reploce soll 
or rotote craps 
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Tucked amid an 
assortment of 
cosmos and dahlias; 
‘Osaka White? 
‘Crane White’, and 
‘Coral Prince’ 
kales resemble 
roses as they fill ouf 


ape 3 Cee eee : 
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‘NAGOYA WHITE? 


+ i ee Ms 
“CORAL PRINGE 5 AR 


“YOKOHAMA 
WHITES 


“PEACOCK RED’ ‘PIGEON PURPLE 


Fresh cut — 
branches 
onchored 
SM. with rocks in a 
sap bucket 
are easy, 
high-impact 
Gecor. 


HAIRSTYLIST JOSEPH MAINE TURNS THE | 
CLOCK BACK ON A MODULAR FARMHOUSE 


SUSTAINABLE 
YET STATELY 


The siding is pigmented 
fiber cement panels 
made with recycled 
materials. Joseph 
refinished the parch 
floor and steps to 

give them a weathered, 
old-house look. 


IN THE CATSKILLS. DIY TWEAKS AND A WEALTH 


OF VINTAGE PIECES GIVE IT THE WARMTH 
AND CHARACTER HE CRAVES 


BY DEB SCHWARTZ PHOTOS DANE TASHIMA STYLING RAINA KATTELSON 
PRODUCED BY MONIKA EYERS 
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one that coupled trad; | 
its 


: puse- 
ods farm ee ‘chs io 
; - . 1800s f a, a wraparou nd pore h and har al 
oseph Maine dreamed of returning to iches like a eS d é 
his country roots and buying an old-time “3 "floors with moc : orhions and Od 
: : pee lal >was sold. 
farmhouse. Until, that is, he began “e—he Wi 
se, ’ € > £e “3° . ctur 
: : ' rastru : * — 
looking at the options. “You're looking at ai red the work of renovating an old hoy 
sary Spare a sit r 
the baseboards and thinking, Wid/ his P focused instead on giving the newe e, 
Joseph r 


ever actually feel clean? And the door 
frames are super small, and the bedrooms 
sometimes don’t have closets and can't fit a he farmhouse details, so | really 
king-size bed,” he says. So when he found ‘ d vintage things anyist, trie 
a modular home built in 2007 in New York’s to bring in old = t, he sulled Bi sis oy 
Catskills region that was modeled on an I could.” To do that, ne P m the Collectio, 


“history he craved. « 
se the sense of h ad. It’s 


ice having double-pane windows, but | Mis 
nice hé Ss 


some of t 


|} 


Reon 
F “ 
The low-pile 
velvet sofa 
iS Cushy-soft a 
and low- np 
_ Maintenance ; 
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Two-tone 
upholstery— 
leather and 
windowpane 

ploid wool—-is 
unexpected and 
handsome 
— ss} 


— 


Joseph loyers 
ort that shores 
similar sepia 
fones into a 


monte! disploy. 


) 


To up the drama 
and architectural 
interest in a boxy 
living room, Joseph 
added an ornate 
wood mantelpiece 
from the early 1900s 
that he found af a 
salvage shop and 
painted jet-black. 
Rugged furniture, 
including weathered 
leather poufs 

and an ontique 
schoolhouse table 
(its legs sawed 
down to coffee table 
height), create a 
worm atmosphere. 


— 
ae 

— 3 

a 
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MODERN 
COUNTRY 


Replacing the upper 
cabinets wiih 

open shelving and 
swapping a blocky 
island for a lighter 
wood piece on 

legs add country 
character and 
make the kiichen 
feel more spocious. 
Joseph pieced 
together his collection 
of enamelwore 
from thrift sfores 
and yard soles 
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of secondhand furniture, artwork, 
knickknacks, and other items he 
gathered and stashed in a storage unit 
during the years he lived and worked 
in New York City, dreaming of the 
house he would one day own. 

Joseph wanted this home in 
Livingston Manor to feel steeped in 
the hamlet’s local color. He brought in 
artwork and accessories that honor 
the area—including a photo of the 
1965 high school graduating class and 
depictions of deer and waterfowl that 
nod to the region’s long history as 
a spot for hunting and fishing. 

With the exception of the tiling 
work, Joseph did all the improvements 
himself, including refinishing a claw- 


Charcoal . 
grout puts a 
rustic spin on 

the file’s 
herringbone 

pattern. - 


Fy me SS 
With its open’ ~ 


, 

» shelf, the island 
worktable, an) ~ 
Etsy find, makes” 
accessing pots 
and pans easy. 


foot tub in the bathroom and replacing 
the porch floor’s original thick 
polyurethane finish with a lighter, less 
protective layer that allows it to look 
weathered. Using nostalgic patterns, 
like checks and plaids, and rustic 
textures and materials, he created a 
comfortable, welcoming retreat. 
“Working on this house gave me 
such a sense of peace—it really felt like 
my meditation time, a chance to take 
my mind off everything I was doing in 
the city,” Joseph says. “And when I 
was done and had friends come over, 
and they told me they felt instantly at 
home and appreciated how easy it is 
to use the space—how well thought-out 
it is—that made me feel so good.” 


GATHERING PLACE 


To maximize the small dining 
space, Joseph chose o bench, 
which seats more people, and 
visually airy mesh metal chairs. 
He had the length of the 
pendants shortened so fhey 
wouldn’t block the windows. 


Antique founcty | 
lights continue 
a mossy green 

thread through 
the house. 


Textiles like 
sheepskin throws 

__...and leather 

~ “S@ushions make 

= industrial 

“furniture look and 

<<“ feePtriendlier:. 


A display 
of hats works 
as artful 

_ Sforage. 


a WALL . 
AT CHANTILLY « 


F LACE 
is OC-65 


amet BENJAMIN 
———— MOORE 
yy 


BALANCING 
INDUSTRIAL AC | 


LIGHTING 
Check out Throughout the house, 


Rejuvenations Joseph kept this goal 
antiques in mind: warming up 
section the space without 
for foctory- overcrowding it. In 
mecueite the main bedroom, 
~ above, he countered 
heavy pieces, like the 


bu The Au ’ 
VINTAGE 
HOPPING 


Want to get Joseph’s 
look? Check estate 

sales, online antiques 

stores, and secondhand ERB ALLS 


shops. Visit often, K oe pares ___ apothecary-style 
h vs “Th ; In antique dresser, with open 
= fs cy QEDneyy frames add = ’ ones, like the shelving. 
stuff every day.” instant nostalgia. ion 1 Se? 
, Try Live . OUTSIDE IN 
ENAMELWARE Auctioneers. ea 


Joseph painted the | 
guest room walls, : 
opposite, a mossy 
green (Farrow & Ball 
Lichen) after what he 
says was a “disastrous” 
attempt at covering ' 


Pieces of this 
porcelain-coated 
metal ore plentiful. 
Or skip t 

and gef a matching 
set of Canvas 


Home look-alike RECLAIMED 


it really cozy.” = 


MANTELS | 

| Honcwae, Deols as low as them in fabric. “It’s 0 
MSTAE $100 ore on Craigslist fairly bold color, but 
\ ae SERRE Also visit architectural I think ina small space 
\ ee | BS Delray Salvage stores, like it’s fun to play the ; 
Olde Good Things. color up and make 

1 


: J they lend patina. 
~<a FF Chairishhas  - 


a vast selection. 4 
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Joseph uses 
inexpensive 


bamboo shades, 


in every room. 
Sizing them to fit 
inside the 
window frames 
gives them a 
clean look. 


r 
A Pendleton wool 
blanket and 
fope-accented 
light set an 
oufdoorsy mood. 


SP 
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r. ws St. Helens, Oregon, \§ a 
AS 


p>... FHE’UPKEEP 


THE GARDEN ~ , 
* A 2-acre sloped yard in ~ eS 


owned by longtime =" * 
gardeners Tamara Paulat Sa Se 
and David Pinson. Se 


Be 


“\ THE VISION ee 
“It’s easy to relegate . 
the fall season to cleanup, : 

but | wanted more,” a 
Tamara says. With that in -* 


mind, they chose plants *, eS 
and trees that look their’? “"~ : > 
:, best late in the season; » 
" including Japanes@*«.° 
maples, golden grasses," —- 
_and'flowering perennials. ~~; 
= 8 


re 


The coupletake a laissez- 
faire approach, rarely, 
deadheading or pruning. 
and leaving-most °. .') 
seed heads on into winter ~ - 
to provide food for’. \ - 
birds. Around February, 
they cut back most = >.) =2\— 
plants in preparation for \.) ><>) 
spring. They don’t water 
often; instead, they’ve |<! 5“ 
designed the yardtoget == 
the most out of rainwater." = ~ 
(see page 86). - 5 


at 


ind large 


‘71 FOCAL POINTS 
In fall, plants with 
brightly colored 
foliage lead theveye 
- to, destinations in , 
_ the garden. Here, - 

* the arange folidge | 
e ‘ “Of a ‘Sango- -Kaku’ 
“Japanese maple 
Ushighlights the firepit 
-,Gpdseating area. 


a a 


PouAGe Y¥.’ 
SFOR A cree mae = 
ALIVEWS THE WEATHER Coots. 


ee “RRIT IHENFAND PROBUCED BY: 4k. ORR. BHOWSYACOR | BOX. +A Ss Moxemtero, BUSG-SBE 
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* 


TEXTURE PLAY 

‘ Contrasting foliage 
creates a more 

interesting mix. 


| Along path edges, help provide 
right, low-growin CHET 

i gn, 9 9 plants that prefer 
t sedums are paired ' ; drier soll, 

) with smaller grasses Emm. such as this 


Behind them, 
rounded gray-green 
sage leods fo a spiky 
variegated yucca 
and wispy deergrass. 


GARDEN 
ARCHITECTURE 
A yard that’s as 
densely planted as 
this one needs some 
structure to breok up 
the foliage. A series 
of branch trellises, 
below, does the trick. 
Repeating some 
plants, like the yellow 
bluestear, ties the 
garden tagether. 


[STRATEGY] 


WATER 
SMART 


Tamara and David 
created berms and 
swales on their property 
to direct rainwater to 
plants that need if. 
=BERMS 

These mounded or 
raised oreas of soil 
provide well-draining 
planting spaces. They 
help direct water awoy 
from plants that need 
more drainage. 
BSWALES 
Depressed areos 

of lond, swales 

are strategically 
worked into the base 
of slopes fo retain 
water and direct it 

fo plont roats. 
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bloom from August ft 
Nnnial 
gorden. 
t into winter 
Ol 
crocosmia 
Bite," 
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— RECIPES FROM PAGES 64-69 —— 


A FLEXIBLE FEAST 


ROAST TURKEY WITH 
CITRUS AND SAGE 


lf you opt for a frozen bird, make sure 
it is nearly thawed before starting the 
dry-brining step (to remove giblets and 
easily rub brine under skin). Allow 1 day 
of thawing in fridge per 4 Ib, of turkey. 
HANDS-ON TIME 15 min. 

TOTAL TIME 35 hr. 15 min., includes 
24-hour brining 


1 12-Ib. whole turkey 

1 orange 

1 Tbsp. chopped fresh thyme 

2 Tbsp. chopped fresh sage 
and/or rosemary 

2 Tbsp. chopped fresh flat-leaf 
parsley 

1 small onion, quartered 
Bourbon and Cider Pan Gravy 
(recipe, far right) 


1. Two fo three days before roasting, 
remove neck and giblets from thawed 
turkey (reserve for grovy, if desired, or 
discard). Pat turkey dry with paper 
towels. Zest the orange; reserve fruit. 
For dry brine: In a small bow! stir 
together orange zest, thyme, 3 to 

4 Tbsp. kosher salt, and 1 tsp. black 


pepper. Gently loosen skin of turkey. Rub 


turkey all over with dry brine, Including 
under skin and inside the cavity. Cover 
turkey with plastic wrap or place ina 

2-gal. resealable plastic bag and seal. 
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Place in a roasting pan or large 
contoiner. Refrigerote 24 to 48 hours, 
turning occasionally. 

2. One doy ahead of roasting, remove 
turkey from bog. Pot dry with poper 
towels. Gently stuff soge ond porsley 
under turkey skin. Return turkey to pon 
or container. Refrigerote, uncovered, 
overnight (8 to 12 hours). (This step 
allows skin to dry so it will be crispy.) 

3. One hour before roosting, remove 
turkey from refrigerotor. Preheat oven 
to 425°F. Meonwhile, quarter reserved 
orange. Stuff covity with oronge ond 
onion. Place turkey, breost side up, on o 
rack in o shallow roasting pon. Twist 
wing tips under back to hold neck skin in 
place. Brush turkey with 3 Tbsp. olive oil. 
If you like, insert an oven-going meat 
thermometer into center of an inside 
thigh muscle (not touching bone). 

4. Roast 30 minutes. Reduce oven 
temperature to 325°F. Raost 2%, to 

2°/% hours more or until thermometer 
registers at least 175°F in thigh. About 
40 minutes before the end of roasting, 
rotate pan; cover turkey loosely with foil. 
When turkey is done, the juices should 
run clear and the drumsticks should 
move easily in their sockets. Transfer 
turkey fo a cufting boord, reserving 
drippings in roasting pan for gravy. 
Cover turkey; let rest at least 15 minutes 
before carving. Serve with Bourbon and 
Cider Pan Grovy. Serves 12 to 14. 

PER SERVING 51] cal, 2] g fat (5 g sat fat), 
244 mg chol, 1,126 mg sodium, 1 g carb, 
74 g pro 


Take It Easy Instead of a whole 
turkey, use 8 Ib. bone-in turkey pieces 
(breast, thighs, and/or drumsticks). For 
rub, stir together thyme, sage, parsley, 
orange zest, 2 tsp. kosher salt, and 

¥, tsp. black pepper. Rub all over turkey 
pieces and under laosened skin. Preheot 
oven to 425°F. Brush turkey with 2 Tbsp. 
olive oil or melted butter. (Omit orange 
and onion used fo stuff cavity.) Place 
on greased rack of a roasting pan. 

Let stand at room temperature 30 to 
60 minutes. Roast turkey pieces, 
uncovered, 20 minutes. Reduce oven to 
325°F. Roast 1 to 1% hours more or until 


done (165°F for breost, ot leost 175°F for 
drumsticks ond thighs), covering with foil 
Os needed to prevent overbrowning. Let 
rest ond serve os directed. 


BOURBON AND 
CIDER PAN GRAVY 


START TO FINISH 15 min. 


Reserved drippings from Roast 
Turkey with Citrus and Sage 
(recipe, far left) 

Y¥, cup apple cider 

2 to3 Tbsp. bourbon or apple cider 
No-salt-added turkey or 
chicken broth 

Y% cup all-purpose flour 


1. After roasting turkey, transfer to a 
cutting board. Pour drippings into a 
2-cup liquid meosuring cup. Skim off fat, 
reserving % cup fat. Add cider and 
bourbon to roosting pan, stirring to 
loosen brown bits. Add cider mixture to 
skimmed drippings. Add enough turkey 
broth to equal 2 cups. 

2. |na medium saucepan place 
reserved fat. Whisk in flour. Cook and 
stir over medium 1 minute. Add drippings 
mixture all at once. Cook and stir over 
medium until thickened and bubbly. 
Cook and stir 1 minute more. Season 
with kosher salt ond black pepper. 
Makes 2% cups. 


Make Ahead Prep os directed, using 
¥, cup butter in place of turkey fat. 
Combine cider and bourbon; add 
enough broth to equal 2 cups. Melt 
butter in saucepan and cook as 
directed in Step 2; cool slightly. Transfer 
to an airtight container; refrigerate up 
to 3 days. Reheat gravy in a saucepan. 
If you like, add 2 to 3 Tbsp. drippings 
from the turkey for extra flavor. 

PER 3 TBSP. 56 cal, 4 g fat (2 g sat fal), 
10 mg chol, 1.339 mg sodium, 3 g carb, 

1 g sugars, 1 g pro 


Take It Easy In a small saucepan 
stir together one 12-0z. jar purchased 
turkey gravy, ¥. cup apple cider, 

and 2 Tbsp. bourbon; heat through. 

If you like, stir in 2 to 3 Tbsp. turkey 
drippings and | Tbsp. chopped fresh 
sage. Makes 12 cups. 


od 
UNTIL NOW, 
_ YOUR ONLYJOB 


MAIO) You're in charge of sides? Scan the code 


a4 se=vecm) for this Sausage Stuffing Muffins recipe sila 4 
His oh “| and other great sides. - A447 44 
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GREEN BEAN AND 
MUSHROOM SKILLET 


START TO FINISH 30 min. 


™% Ib. haricots verts or thin green 
beans, trimmed 

3. Tbsp. all-purpose flour 

W% cups thinly sliced shallots (3 large) 

1% tb. assorted mushrooms, sliced 

8 slices thick-cut bacon 

4 cloves garlic, sliced 

2 Tbsp. chopped fresh marjoram 

1 Tbsp. lemon zest 

4 oz.herbed goat cheese (chévre) 
Flaky sea salt and cracked 
black pepper 


1. ina 4- to 6-aqt. pot blanch beans in 
boiling, lightly salted water 5 to 

8 minutes or just until bright green and 
crisp-tender. Drain; plunge beans into 
an ice bath. Drain well; chill. 

2. In a small bowl combine flour and 

¥,. tsp. each kosher salt and black 
pepper. Add shallots; toss to coat. Ina 
small saucepan heat % cup canola oil 
over medium. Add shallots in batches; 
cook 12 to 2 minutes or until golden. 
Using a slotted spoon, remove shallots 
to a paper towel-lined plate to drain. 

3. In an extra-large skillet cook 
mushrooms over medium 8 ta 10 minutes 
or until tender and browned; remove 
from skillet. Add bacon fo skillet. Cook 
until browned and crisp; remove to 
drain, reserving 2 Tbsp. drippings in 
skillet. Crumble or chop bacon. 

4. Add 2 Tbsp. canola oil to drippings in 
skillet. Add garlic; cook 1 minute. Add 
beans, mushrooms, bacon, marjoram, 
lemon zest, 2 tsp. kosher salf, and % tsp. 
black pepper. Heat through, tossing, 
about 3 minutes. Transfer to a platter. 
Thinly slice or crumble goat cheese and 
add to veggies; gently toss to melt. Top 
with flaky sea salt, cracked black 
pepper, and crispy shallots. Serves 8. 


Make Ahead Slice mushrooms. Prep 
green beans as directed in Step 1. Chill 
in an airtight container up to 24 hours. 
Prep and cook recipe as directed. 

PER SERVING 169 cal, 9 g fat (4 g sat fat), 
23 mg chol, 309 mg sodium, 15 g carb, 

4 g fiber, 6 g sugars, I] g pro 


Take It Easy Prep as directed, 
except use two 12-02. pkg. frozen uncut 
green beans, thawed and drained 
(omit blanching); presliced mushrooms; 
ond | cup purchased crispy fried onions 
in place of shallots. In o microwave-safe 
dish warm crispy fried onions on high 

1 minute or until heoted through. Finish 
as directed. 


SCALLOPED SWEET 
POTATOES WITH 
PEANUT STREUSEL 


HANDS-ON TIME 35 min. 
TOTAL TIME 2 hr. 5 min. 


2 Tbsp. butter 

3. garlic cloves, minced 

3 Tbsp. all-purpose flour 

1% cups unsweetened light 
coconut milk 

1 Tbsp. chopped fresh bosil 
or parsley 

Y% tsp. Chinese five-spice powder, or 
Y%, tsp. ground cinnamon or ground 
nutmeg 

3 Ib. sweet potatoes (5 to 6 medium), 
peeled and very thinly sliced 
Peanut Streusel (recipe, right) 


1. Preheat oven to 325°F." Greose the 
bottom and sides of a 10-inch 
springform pan. Line pan with 
parchment paper, allowing ends of 
poper fo extend obove edge of pan. 

2. For sauce: In a large saucepan melt 
butter over medium. Add garlic; cook 

1 minute. Whisk in flour. Add coconut milk 
all at once. Cook and stir until thickened 
and bubbly, Stir in basil, five-spice 


powder, 4 tsp. kosher salt, and Y% tsp. 
black pepper; remove from heat. 

3. Arrange sweet potatoes in pan, 
overlapping slices as necessary and 
spooning some of the sauce over each 
layer os you work your way around the 
pon. (You should have five or six loyers 
of pototoes with about % cup sauce per 
loyer, ending with sauce.) Season with 
additional salt and pepper. Sprinkle with 
Peanut Streusel. 

4. Bake, uncovered, about | hour or 
until bubbly and golden and potatoes 
are tender. Remove from oven; lef stand 
30 minutes. Remove sides of pan; gently 
peel away paper. Slice into wedges and, 
if you like, top with additianal peanuts 
and/or basil. Serves 8. 

PEANUT STREUSEL In a medium bow! stir 
together % cup each packed brown 
sugar and all-purpose flour. Using a 
pastry blender, cut in % cup butter until 
mixture resembles coarse crumbs. Stir in 
¥Y, cup each chopped roasted peanuts 
or foasted almonds and flaked coconut. 
“TIP To boke separate from the turkey, 
bake at 375°F 45 minutes. 


Make Ahead Up to 1 day ahead, 
slice potatoes, make sauce, and 
prepare Streusel. Place in separate 
airtight containers and chill. (Place 
potatoes in a resealable plastic bag; 
squeeze out excess air.) Assemble and 
bake as directed. 

PER SERVING 405 cal, 19 g fat (Il g sat 
fat), 23 mg chol, 343 mg sadium, 55 g 
carb, 7 g fiber, 17 g sugors, 7 g pro 


Take It Easy Prep as directed, 
placing potatoes in a buttered 3-qt. 
baking dish. Spread sauce over 
potatoes. Top with Streusel. Bake in a 
325°F oven, uncovered, about | hour or 
until browned and potatoes are tender. 
Let stand 10 minutes before serving. 


POTATO, CELERY ROOT, 
AND PARSNIP MASH 


HANDS-ON TIME 30 min. 
TOTAL TIME 55 min. 


Y, of amedium onion 
6 garlic cloves, peeled 
2 sprigs fresh rosemary or thyme 


O_o 
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SAVORY 
CHEDDAR 


MADE WITH MILK FROM GRASS-FED COWS THAT 
GRAZE ON THE LUSH PASTURES OF IRELAND. 
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bay leaves 

3 Ib. Yukon gold or russet 
potatoes, peeled and cut into 
large chunks 

1 1b. parsnips, peeled and cut into 
large chunks 

1 ‘Ib. celery root (celeriac), peeled 
and cut into Y2-inch slices 

Y% to %, cup butter, at room 
temperature and cut up 

¥Y, tolcup warm half-and-half, 

milk, chicken broth, or buttermilk 

Melted butter and chopped 

fresh chives 


1. In a 6-qt. pot combine 3 at. water, 
the onion, garlic, rosemary, boy 
leoves, and 3 Tbsp. kosher salt. Bring to 
boiling. Add pofotoes, parsnips, and 
celery root. Cook, covered, over 
medium 25 to 30 minutes or until very 
tender when pierced with a knife; 
droin. Remove ond discard herb 

stems and boy leaves. Return potato 
mixture to pon. Mash with a ricer 

or potato mosher. 

2. Return pan to low and stir in butter 
one piece ot a time. Stir in enough 
half-and-half to reach desired 
consistency. Season with additional salt 
and black pepper. Serve topped with 
melted butter and chives. Serves 12. 


Make Ahead Prep mash as 
directed. Transfer to o glass or ceramic 
baking dish. Cover and chill up to 

3 doys or freeze up to 1 month (thaw in 
refrigerator before reheoting). To 
reheat, microwove 5 minutes, stirring 
once or twice. Or transfer to a 4-at. 
slow cooker and heat on low 3% to 

4 hours, stirring every hour. 

PER SERVING 213 col, 12 g fat (7 g sat fat), 
31 mg chol, 966 mg sodium, 26 g carb, 

3 g fiber, 3 g sugars, 3g pro 


Take It Easy Heat three 

24-02. pkg. refrigerated mashed 
potatoes according to package 
directions, stirring and adding 2 minced 
garlic cloves, halfway through cooking. 
Stir in 2 to 3 Tbsp. chopped fresh 
rosemary ond/or fhyme and 2 Tbsp. 
softened butter. Top with melted butter 
and chives. 
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AUTUMN FRUIT AND 
GINGER CHUTNEY 


HANDS-ON TIME 20 min. 
TOTAL TIME 55 min. 


¥%, cup cider vinegar 

Y2 cup apple cider, orange juice, 
or kombucha 

2 Tbsp. chopped crystallized ginger 
or 2 tsp. ground ginger 

14-inch cinnamon stick 

1 whole star anise (optional) 

Y% tsp. crushed red pepper or ground 
black pepper 

2 medium pears and/or Granny Smith 
apples, peeled and chopped 

1 cup chopped dried apricots 

1 cup fresh or frozen cranberries 

1 tol% cups packed brown sugar 

Y%, cup orange marmalade 


1. Ina medium saucepan bring vinegar, 
cider, ginger, cinnamon stick, anise (if 
using), crushed red pepper, and 4 tsp. 
kosher salt to boiling. Stir in pears, 
apricots, cranberries, brown sugar, and 
marmalade. Cook and stir until bubbly. 
Reduce heat. Simmer, uncovered, 

35 minutes or until fruit is tender and 
mixture thickens slightly. 

2. Remove pon from heat and let stand, 
covered, 2 hours. Remove and discard 
cinnamon stick and anise. Serve at room 
temperoture or cover and chill until 
ready to serve. Serves 12. 


Make Ahead Prep as directed. 
Store in refrigerator up to 1 week. 

PER SERVING 147 cal, 109 mg sodium, 

38 g carb, 2g fiber, 30 g sugars, | g pro 


Take It Easy ina large saucepan 
combine 24 cups apple cider or 
cranberry juice, 2%, cups roughly 
chopped dried fruit (apricots, pears, 
apples, golden raisins, and/or 
cranberries), % cup cider vinegar, 

2 Tbsp: crystallized ginger, | cinnamon 
Stick, ¥. tsp. crushed red pepper, and, 

if you like, 1 star anise. Bring to boiling; 
reduce heat. Simmer, covered, 

20 minutes. Remove from heat; let stand, 
covered, 2 hours. Remove and discord 
cinnamon stick ond anise. Serve at room 
temperature or cover and chill. 


PULL-APART 
STUFFING RING 


HANDS-ON TIME 25 min. 
TOTAL TIME | hr. 50 min. 


%, 
2 
2 
1 
eS 


cup unsalted butter é 

cups chopped onion (1 large) 

cups sliced celery (4 stalks) 

cup chopped apple 

Tbsp. chopped fresh rosemary 

or tarragon 

3 Tbsp. chopped fresh flat-leaf 
parsley, basil, or sage 

1 tsp. poultry seasoning 

egg, lightly beaten 

2 16.3-0z. pkg. refrigerated biscuits, 

separated and cut into quarters 


—_ 


1. Preheat oven to 325°F.* Butter or 
grease a 10-inch fluted tube pon. 

2. in Gn extra-large skillet melt butter 
over medium. Cook onion, celery, and 
apple in butter 8 to 10 minutes or until 
tender. Stir in fresh herbs, poultry 
seasoning, and 4 tsp. each kosher salt 
and black pepper. Cook and stir 

1 minute. Tronsfer vegetable mixture to 
an extra-large bowl. Let cao! 15 minutes. 
Stir in egg. Add cut-up biscuits; toss to 
coat evenly. Spoon biscuit mixture into 
prepared pan. Press down lightly. 

3. Boke about 1 hour or until golden 
brown and a thermometer registers 
160°F. Transfer to a wire rack; let cool 
10 minutes. Run o knife around edge of 
pan; invert stuffing ring onto a serving 
platter. Invert agoin. Gornish with 
additional fresh parsley. Serves 12. 


BUMIUIP. (ABE PRAGA Pe icin tin ice 


*TIP To bake separate from the turkey, 
bake at 375°F 45 minutes. 


Make Ahead Prep os directed 
thraugh Step 2. Caver and chill up to 
4 hours. Bake as directed. 

PER SERVING 359 cal, 20 g fat (9 g sat 
fat), 47 mg chal, 808 mg sodium, 39 g 
carb, | g fiber, 8 g sugars, 6 g pro 


Take It Easy Prep as directed using 
prechopped onion and celery or 
mirepoix (look in the produce section). If 
you like, omit opple. 


WINTER SLAW WITH 
BLOOD ORANGE 
VINAIGRETTE 


START TO FINISH 25 min. 


6 cups shredded stemmed kale 

3 cups shredded radicchio (1 head) 

1 cup shredded purple cabbage 

Ys cup blood orange juice 

1 Tbsp. white wine vinegar 

1 Tbsp. Dijon mustard 

1 tsp. sugar 

1 garlic clove, minced 

2 blood oranges, peeled and sliced 

Y% cup pomegranate seeds 

Y, cup chopped flat-leaf parsley 

Ya cup pepitas (pumpkin seeds), 
toasted 


1. In an extra-large bowl combine kale, 
1 Tbsp. olive oil, and 1 tsp. kosher salt. 
Using your hands, massage kale ta help 
soften the fibrous leaves. Rinse in a 
colander under running water; drain 
well and return fo the bowl. Add 
radicchio and cabbage; toss. 

2. For dressing: In a small bowl whisk 
together orange juice, vinegar, mustard, 
sugar, garlic, % cup olive oil, and % tsp. 
each kosher salt and black pepper. 

3. Add half of the dressing to kale 
mixture; toss to coat. Gently stir in 
oranges, pamegranate seeds, and 
parsley. Sprinkle with pepitas. Serve 


salad with remaining dressing. Serves 10. 


Make Ahead Prep salad ond 
dressing as directed through Step 

2. Cover; chill separately up to 48 hours. 
PER SERVING 188 cal, 15 g fat (2 g sat fat), 
299 mg sodium, Il g carb, 3g fiber, 5g 
Sugars, 5 g pro 


ee ee SE ee eee 


Take It Easy Prep as directed, using 
6 cups prechopped fresh kale (remove 
any tough waody stems and ribs) and 
one 14-02. pkg. shredded cabbage with 
carrat (caleslaw mix) in place of the 
radicchio and cabbage. 


PUMPKIN-CHAI 
CHEESECAKE 


HANDS-ON TIME 25 min. 
TOTAL TIME 6 hr. 50 min., includes 
caoling and chilling 


2 cups finely crushed cinnamon 
or plain graham crackers (14) 

1 Tbsp. plus 1 cup sugar 

Y%, cup butter, melted 

2  8-oz. pkg. cream cheese, softened 

2 ‘tsp. vanilla 

3 eggs, at room temperature 

Y, tsp. ground cardamom 

1 cup canned pumpkin 

1 ‘tsp. pumpkin pie spice 
Pumpkin Spice Whipped Cream 
(recipe, right) (optional) 


1. Preheat oven to 350°F. For crust: Ina 
bawl combine crushed graham crackers 
and | Tbsp. of the sugar. Stir in melted 
butter. Press crumb mixture into bottom 
and about 14 inches up sides of a 9-inch 
springfarm pon or deep-dish pie plate; 
refrigerate until needed. 

2. Far filling: In a large bow! beat cream 
cheese, % cup of the sugar, and the 
vanilla with a mixer on medium-high 
until smooth. Add eggs, one at a time, 
beating on low just until combined. 
Transfer 1 cup of the filling to a small 
bowl; whisk in cardamom. 

3. To the remaining filling, whisk in the 
remaining % cup sugar, the pumpkin, 
and pumpkin pie spice. Spread pumpkin 
filling over crust. Drop cardamom filling 
in spoonfuls onto pumpkin filling. Use a 
butter knife ta swirl batters to marble. 
4. Place pan on a boking sheet. Bake 
40 to 45 minutes or until a 24-inch area 
around the outside edge appears set 
when gently shaken. Cool in pan on a 
wire rack 15 minutes. Using a thin metal 
spatulo, loosen crust from sides of pan; 
cool 30 minutes. Remove sides of pan; 
coal | hour or until completely cool. 
Chill of least 4 hours. If you like, serve 


with Pumpkin Spice Whipped Cream. 
Serves 12. 

PUMPKIN SPICE WHIPPED CREAM Ina 
large chilled bowl beat | cup heavy 
cream, 2 Tbsp. powdered sugar, and 
1 Tbsp. pumpkin pie spice with a mixer 
On medium until soft peaks form (tips 
curl). Mokes 2 cups. 


Make Ahead Refrigerate cooled 
cheesecake, cavered, up ta 3 days. Or 
wrap and freeze up to 1 month. If frozen, 
thow in refrigerator 2 days before serving. 
PER SERVING 366 Col, 23 g fat (13 g sat 
fat), 105 mg chol, 332 mg sodium, 33 g 
carb, 1 g fiber, 22 g sugars, 6 g pro 


Take It Easy Omit crust ingredients 
for springform pan and use two 
purchased 9-inch graham cracker 
crusts. If desired, omif marbling the two 
fillings. Instead beot all filling ingredients 
together; divide evenly into each crust 
and bake 30 minutes or until center 
Jiggles slightly when shaken. Caol on 
wire rack | hour. Chill and serve as 
directed. Top with Pumpkin Spice 
Whipped Cream. Serves 16. 


—— RECIPES FROM PAGES 54-59 —— 


PICK YOUR PIE 


Recipes by Kate McDermott, 
author of Pie Camp. 


BROWN SUGAR 
GINGERSNAP PUMPKIN 
CHIFFON PIE 


If you're worried about using uncooked 
egg whites, sub in pasteurized whites in 
Step 7: 2 Tbsp. liquid egg white equals 

] large egg white (so use 6 Tbsp. total). 
HANDS-ON TIME 30 min. 

TOTAL TIME 4 hr. 30 min., includes chilling 


24% cups gingersnap, graham cracker, 
vanilla, or chocolate wafer cookie 
crumbs 

3 Tbsp. plus % cup granulated sugar 

1 tsp. ground cinnamon, ginger, 
or cardamom (optional) 

6 Tbsp. butter, melted 

Y, cup packed brown sugar 

2 tsp. unflavored gelatin 

1 tsp. ground cinnamon, plus more 
for dusting 
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Y. tsp. freshly ground nutmeg, plus 
more for dusting 

1. tsp. ground ginger 
Pinch ground cloves 

3 eggs, separated 

¥, cup half-and-half, milk, or canned 
unsweetened coconut milk 

1. Tbsp. orange liqueur, rum, or 
bourbon (optional) 

1% cups canned pumpkin 

1 cup heavy cream, chilled 

2 Tbsp. powdered sugar, sifted 


1. For crumb crust: Preheat oven to 
350°F. In o medium bowl combine cookie 
crumbs, the 3 Tbsp. granulated sugar, 
and 1 tsp. cinnamon (if using). Add melted 
butter; distribute well. 

2. Turn the mixture out into a 9-inch pie 
plate and evenly spread it over the 
bottom and up the sides. Using your 
fingers, the back of a measuring cup, or 
the rounded side of a coffee mug, press 
crumbs in firmly, trying to keep crust 
depth even on the sides and the bottom. 
3. Bake 6 to 8 minutes or until edges 
have gained a liftle color. Remove from 
oven; let cool. 

4. Meanwhile, for chiffon: Place brown 
sugar, gelatin, 1 tsp. cinnamon, the 
nutmeg, ginger, cloves, and % tsp. kosher 
salt in a saucepan; whisk together. 

5. In a bowl mix egg yolks, half-and- 
half, and liqueur (if using). Add to brown 
sugar mixture; stir to combine. Let stand 
© few minutes. 

6. Heat mixture in pan over medium and 
stir in a figure-eight pattern until mixture 
comes to a boil. Remove from heal; stir 
in the pumpkin. Transfer mixture to a 
bowl. Refrigerate 1 hour. 

7. Ina stand mixer or in a bowl with a 
hand mixer, beat egg whites until soft 
peaks form (tips cur). Sprinkle the 
remaining % cup granulated sugar over 
egg whites, continuing to beat until stiff 
peaks form (tips stand straight). 

8. Lightly fold beaten egg whites into 
chilled pumpkin mixture; don’t overmix. 
(You may see some streaks but try to 
get it as homogeneous-looking as 
possible.) Spoon pumpkin mixture into 
crust. Chill 3 fo 4 hours or overnight. 

9. For whipped cream: Chill a medium 
bow! and mixer beaters in the freezer. 


Beat heavy cream on low 

1 minute. Increase speed to 
medium; beat ] more minute 
Increase speed to high and 
odd powdered sugar, | Tbsp. 
at a time. Continue whipping 
2 to 3 minutes until soft 
peaks form. Spoon or pipe 
onto pie. If you like, sprinkle 
with additional cinnamon 
and/or nutmeg. Serves 8. 
PER SERVING 537 col, 27 g fat (16 g sat 
fot), 134 mg chol, 467 mg sodium, 68 g 
corb, 2g fiber, 45 g sugars, 8 g pro 


HONEY HAZELNUT 
PEAR GALETTES 


HANDS-ON TIME 25 min. 
TOTAL TIME 1 hr. 50 min., includes chilling 


1 cup all-purpose flour or gluten-free 
flour mix 

1 Tbsp. granulated sugar 

YY, tsp. baking powder 

Y% cup butter, chilled and cut into 
Y,-inch cubes 

Y%, cup cream cheese, chilled and cut 
into small pieces 

W% tsp. cider vinegor 
Hazelnut Frangipane Filling (right) 

2 ripe pears, cored and thinly sliced 

Y¥, cup roasted hazelnuts, roughly 
chopped 

4 to8tsp. honey 

1 egg white 
Demerara sugar, sparkling sugar, 
or granulated sugar 


1. For crust: In a large bowl place flour, 
sugor, baking powder, and % tsp. kosher 
salt; mix together with a fork." 

2. Add butter and cream cheese; using 
your hands or a pastry blender, smoosh 
mixture together until it looks like coarse 
meal with some small pea-size pieces. 
3. Sprinkle cider vinegar ond 1% to 

2 Tbsp. water over the mixture. Lightly 
squeeze and press the dough until it all 
holds together. Divide dough into four: 
pieces ond form each into a ball. Wrap 
individually and chill 1 hour. 


4. Preheat oven to 425°F. Roll out daugh 


into 7-inch-diameter circles. 
5. Place circles on a large parchment 


paper-lined baking sheet. Evenly spreod 


about 2 Tbsp. Hazelnut Frangipane 
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—=PIE CAMP leaving a 1-inch border. 


Filling on each dough circle, 


Arrange pear slices on each. 
6. Sprinkle pears with 
chopped hazelnuts and 
drizzle each with ] to 2 tsp. 
honey. Fold edges of dough in 
aver filling, pleating dough as 
you go and leaving most of 
the pear slices uncovered. 
7. For egg wash, in o small bow! beot 
together egg white and 2 tsp. water. 
Lighily brush over dough edges and 
sprinkle with demerara sugar. 

8. Bake 12 minutes. Turn oven down 

to 375°F. Bake about 10 minutes more 

or until golden brown. Cool slightly. 
Mokes 4 golettes. 

HAZELNUT FRANGIPANE FILLING in O 
small bow! place % cup granulated 
sugar and 2 Tbsp. softened butter. With a 
mixer beat until pole and fluffy. Add 

% cup finely ground hazelnuts or hazelnut 
meal; 1 egg yolk; 2 tsp. all-purpose flour; 
¥, tsp. vanillo; a pinch soit; ond 1% tsp. 
hazelnut liqueur (such as Frangelico), 
hazelnut extract, or brandy. Mix until 
completely combined. 

“TIP TO make dough in a food processor, 
pulse two or three times to combine flour, 
sugar, baking powder, and kosher salt. 
Add butter and cream cheese; pulse 

10 to 15 times or until mixture looks like 
coarse meal. Add vinegar and 1% to 

2 Tbsp. water; pulse five more times. Turn 
dough out into a bowl and form into four 
balls. Wrap individually and chill 1 hour. 
PER GALETTE 580 cal, 36 g fat (17 g sat 
fat), 116 mg chol, 434 mg sodium, 59 g 
carb, 3 g fiber, 30 g sugars, 8 g pro 


PIE CAMP 
$35; wwnorton.com 
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MAPLE BOURBON 
APPLE PIE 


This pastry can be made using lard. 
shortening, butter, or a combination. 
McDermott prefers to use European-style 
butter (look for foil-wrapped packages) 
for its higher percentage of butterfat Add 
sugar to the dough if you prefer a sweeter 
crust with better browning. 

HANDS ON 40 min. 

TOTAL TIME 4 hr. 40 min., includes chilling 
and cooling 


3% cups plus 3 Tbsp. all-purpose flour 

'%, to3 Tbsp. granulated sugar 
(optional) 

'% cups butter or %/ cup butter plus 
¥%, cup lard or shortening, chilled 
and cut into tablespoon-size pieces 

Y% cup granulated sugar 

6 medium apples (such as Gala, 
Honeycrisp, Pink Lady, and/or 
Granny Smith), peeled and cut 
into '4-inch-thick slices (about 
6 cups) 

Ys cup maple syrup 

Tbsp. lemon juice 

to 2 Tbsp. bourbon (optional) 

Tbsp. butter, chopped 

egg white 

Demerara sugar, sparkling sugar, 

or granulated sugar 
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1. For crust: In the bowl of a food 
pracessor pulse to combine 2% cups of 
the flour, % tsp. kosher salt, and 1% to 

3 Tbsp. granulated sugar (if using). 

2. Add butter all at once; pulse to break 
up and distribute it through the flour. 
(It’s OK if the mixture isn’t uniform.) 

Add remaining 12 cups flour; pulse two 
fo three more times. 

3. Turn the mixture out into a lorge bowl; 
sprinkle with 3 to 4 Tbsp. ice water. Using 
your hands or o spatula, continue to 
add water and lightly press the dough 
together, gradually adding up to about 
24, cup more ice water, until the dough 
comes together into a ball. 

4. Divide dough into three equal pieces 
and form into disks; wrap and chill at 
least 2 hours. 

5. Let dough warm up a bit on the 
counter while you make the filling. For 
filling: In o very large bow! combine the 


remaining 3 Tbsp. flour, the % cup 
granulated sugar, and % tsp. salt. Add 
apples and toss to coat. Add maple 
syrup, lemon juice, and bourbon (if 
using). Mix until apples are coated. 

6. Roll out one portion of dough into a 
13-inch circle; ploce in a 9-inch pie plate. 
Pour apple filling into shell; dot top of 
filling with the 1 Tbsp. butter. 

7. Roll out a second portion of daugh 
into a 13-inch circle; cut into fifteen to 
twenty-one 4- to %-inch-wide strips. 
Place strips on top of pie so top is 
covered. Repeat the same rolling and 
cutting with third portion of daugh. 

8. Weave lattice with remaining strips, 
grouping three strips tagether as if they 
were one (see p. 58). Trim extra dough 
and finish with crimping o decorative 
edge. Chill pie while oven prehects. 

9. Place a rimmed boking sheet in fhe 
oven. Preheat oven to 425°F. 

10. Carefully line preheated baking 
sheet with parchment paper or foil; 
place pie on top. Bake 20 minutes. Turn 
oven down to 375°F. Bake obout 

20 minutes or until you see same steam 
and a bit of juice bubbling up through 
the lattice. 

11. For egg wash, in a small bowl bect 
together egg white and 1 Tbsp. wafer. 
Open oven, carefully remove pie, and 
quickly brush top with egg wash; sprinkle 
lightly with demerara sugor. Ploce pie 
back in the oven; bake 20 minutes more. 
Let pie caol at least 1 hour. Serves 8. 
PER SERVING 65] cal, 37 g fat (23 g sat 
fat), 95 mg chol, 587 mg sodium, 74 g 
carb, 4 g fiber, 23 g sugars, 7g pro 


—— RECIPES FROM PAGES 46-52 —— 


HERE'S TO THE 
HUMBLE CRANBERRY 


Recipes by Kate Ramos, author of 
Plant Powered Mexican. 


PORK CHOPS 
WITH CRANBERRIES 
& PEARS 


HANDS-ON TIME 25 min. 
TOTAL TIME 40 min. 


1 Tbsp. packed brown sugar 
1 tsp. ground mustard 


4 6-0z. boneless pork chops, cut 
1 inch thick 

2 large ripe Bartlett pears, cored and 
cut into wedges 

1 medium yellow onion, cut into 

¥,-inch-thick wedges 

cup fresh or frozen cranberries 

sprigs fresh rosemary 

cup hard apple cider or apple cider 

Tbsp. unsalted butter 
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1. Preheat oven to 425°F. For spice mix: In 
a small bowl mix tagether brown sugar, 
mustard, 1'4 tsp. kosher salt, and % tsp. 
black pepper. Rub spice mix over both 
sides of chops. 

2. In a 12-inch cast-iron or oven-going 
skillet heat 1 Tbsp. olive oil over 
medium-high, Add chops and cook 

2 to 3 minutes per side or until browned. 
Remove chops from skillet. 

3. Add pears ond onion fo skillet. 

Cook and stir about 2 minufes or until 
browned. Return chops to skillet, nestling 
into pears and onions. Top with 
cronberries and rosemary. 

4. Bake about 15 minutes or until pork 
reaches 145°F. Transfer chaps and 

pear mixture to a platter; cover to 

keep warm. 

5. For pan sauce: Carefully add cider to 
hot skillet. Boil gently over medium 5 to 
7 minutes or until reduced and slightly 
thickened, stirring to scrape up browned 
bits. Whisk in butter; caok and stir 1 to 

2 minutes mare to thicken. Season with 
¥%, tsp. each kosher salt and pepper. 
Spoon pan sauce over pork chops and 
pear mixture. Serves 4. 

PER SERVING 39] col, 14 g fat (5 g sat fat), 
95 mg chol, 552 mg sodium, 28 g carb, 
Sg fiber, 18 g sugars, 35g pro 


CRANBERRY SALSA 
MACHA 


HANDS-ON TIME 15 min. 
TOTAL TIME 1 Ar. 


1 oz. dried pasilla chiles 

1. oz. dried morita or chipotle chiles 

2 cups grapeseed oil 

5 garlic cloves, halved 

Y% cup roasted unsalted sunflower 
kernels 

¥%, cup dried cranberries 

1 Tbsp. chia seeds 
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Y, cup dried hibiscus flowers (flor 
de jamaica), rinsed and chopped 

Y%, cup cider vinegar 

1 ‘tsp. dried mint 


1. Stem, seed, ond, if desired, devein 
chiles. Cut info %-inch pieces. 

2. In o medium saucepan combine 
gropeseed oil, garlic, and sunflower 
kernels; cook over medium about 

15 minutes or until garlic is golden. 
(Garlic will take about 4 minutes to 
brown once the oil comes to a simmer.) 
3. Remove grapeseed oil mixture from 
heat. Add chiles, cronberries, chia seeds, 
ond hibiscus; let cool 30 minutes. 

4. Transfer mixture fo a food pracessor. 
Add vinegar, mint, ond 2 tsp. kosher solt; 
pulse nine to 10 times or until mixture is 
emulsified ond sunflower kernels ore 
broken up but the mixture isn’t o poste. 
5. Serve over eggs, grilled fish, or with 
breod for dipping. Store in an airtight 
container in the refrigerotor up to 

2 weeks. Makes 24 cups. 

PER 2 TBSP. 24] cal, 24 g fat (2 g sat fab), 
114 mg sodium, 7 g carb, 1 g fiber, 3g 
sugars, 1 g pro 


RULES FOR 
KITCHEN 
SWEEPSTAKES 


KITCHEN SWEEPSTAKES 
No purchase necessary to 

enter or win. Subject to Official 
Rules ovailable online at 
BHG.com/Kitchen25k, The $25,000 
Sweepstakes begins at 12:01 a.m. 
Eq. on 7/1/21 and ends at 11:59 
p.m. ET. on 1/3/22. Open to legal 
residents of the 50 United States 
and the District of Columbia, 

21 years or older. Void where 
prohibited. Sponsor: Meredith 
Corporation. Sweepstokes is 
offered by Meredith Corporation 
and may be promoted by any of 
Meredith's publications in various 
creative executions online and in 
print and at additional URLs at any 
time during the sweepstokes. 


CRANBERRY-RICOTTA 
PANCAKES WITH 
SALTED MAPLE BUTTER 


START TO FINISH 40 min. 


4 oranges 

4 eggs, separated 

YW cups whale milk ricotta cheese 

24, cup whole milk 

1% cups all-purpose flour 

Y% cup sugar 

2 tsp. baking powder 

1 cup chopped fresh 
or frozen cranberries, thawed 
Salted Maple Butter (recipe, below) 
Maple syrup (optional) 


1. Remove 2 Tbsp. zest and squeeze 
¥., cup juice from oranges. In a large 
bowl whisk together zest and juice, egg 
yolks, ricotta, and milk until smooth. 

2. Ino medium bowl combine flour, 
sugar, baking powder, and 1 tsp. 
kosher salt. 

3. For batter: Add flour mixture to 
ricotta mixture and stir until just barely 
combined. (A few lumps are fine.) 

4. Place egg whites in the bow! of a 


stand mixer fitted with whisk attachment. 


Whisk on high until stiff peaks form (tips 
stand straight). Fold half of the whites 
inta the batter. Add remaining whites; 
gently fold them in until mostly blended 
but some streoks of egg whites remain. 
5. Heat a greased griddle or skillet 
over medium. Add batter in %-cup 
scoops. Top each pancake with 

¥, to | Tbsp. chopped cranberries. 
Cook 2 to 3 minutes per side or until 
golden. (Keep warm in an oven 
an low while you cook the 
remaining pancokes.) Serve 
pancakes with Salted Maple 
Butter and, if you like, maple 
syrup. Serves 6. 

SALTED MAPLE BUTTER 

In o medium bowl combine 

¥%, cup softened unsalted 
butter, 3 Tbsp. maple syrup, 
and % tsp. kosher salt. 

PER SERVING 540 col, 3/1 g fat 
(I5 g sat fab), 198 mg chol, 

620 mg sodium, 55 g carb, 

29 fiber, 26 g sugars, 13 g pro 


CRANBERRY 
SAUCE 


For our classic 
Cranberry Sauce 
recipe, hover 
your smartphone 
camera over 
this code. 


CRANBERRY-HIBISCUS 
BABKA 


Dried hibiscus blooms (oka flor de 
jomoica) lend floral tartness and vibrant 
color to drinks, sweets, and condiments. 
Look for whole dried flowers in Mexican 
grocery stores, at farmers markets, 

or online. Rinse them in cold water 
before using. 

HANDS-ON TIME 30 min. 

TOTAL TIME 5 hr. 5 min., includes rising 


1 cup fresh or frozen cranberries 

Y% cup granulated sugar 

3 Tbsp. orange juice 

VY. cup dried hibiscus flowers (flor de 
jamaica), rinsed (optional) 

2 cups all-purpose flour 

Y, cup warm whole milk 

Y¥, cup plus 3 Tbsp. granulated sugar 

2 eggs, at room temperature 

1 tsp. dry active yeast 

4 Tbsp. unsalted butter, af room 
temperature, cut into small pieces 

1 to 2 Tbsp. turbinado or pearl sugar 


1. For the jam: In a medium soucepon 
combine cranberries, the 4 cup 
granulated sugar, the orange juice, 
hibiscus flowers (if using), and % cup 
woter. Bring fo simmering, stirring to 
dissolve sugar. Reduce heat. Gently 
simmer, uncovered, about 15 minutes 

or until slightly thickened. Let cool 

15 minutes; tronsfer mixture to a blender 
and blend to a smooth puree. Cool 
completely. You should have *% cup jam 
(it thickens as it cools; stir before using). 
2. For the babka: In the bowl of a 

stand mixer fitted with the dough hook” 
combine flour, milk, % cup 
granulated sugar, the 
eggs, yeast, ond % tsp. 
kosher solt. Mix on low 


until combined. Increase 
#3 


ee eo obgeetette £ speed to medium and 
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TRADITIONAL 


knead 8 minutes. Add 
butter, one piece at a 
time, beating until 
combined after each. 

3. Coat a medium bowl 
with nonstick cooking 
spray; transfer dough fo 
the bowl. (Dough will be 
very sticky; use floured 
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hands or a rubber spatula.) Cover; let 
rise in a warm place 2 fo 3 haurs or until 
doubled in size. 

4. Turn out dough onto a generously 
floured work surface. Sprinkle with more 
flour; pat dough into a 12*9-inch 
rectangle. Spread jam in an even layer 
over rectangle, leoving a 1-inch border 
all fhe way around. Starting from a long 
side, roll dough into as tight a log as you 
can withouf the jam squeezing out. 
Pinch edges of dough to seal. 

5. Cut the log in half lengthwise, 
exposing the jam. Lay the two pieces, 
jam side up, side by side. Twist the two 
pieces around each other. Pinch ends 
fogether ond fald them under the loof. 
6. Coat a 9x5-inch loaf pan with 
cooking spray. Lay the babka in the 
pan. Cover; let rise in a warm place 14 
to 2 hours or until if has risen slightly 
above the edge of the pan. 

7. Position an aven rack in the middle of 
the aven. Preheat oven to 350°F. Bake 
babka about 35 minutes or until golden 
brown, firm to the touch, and the 
internal temperoture reaches 190°F. 

8. Meanwhile, in a small saucepan 
combine the remaining 3 Tbsp. 
granulated sugar and 3 Tbsp. water. 
Bring to boiling, stirring to dissolve 
sugar. Remove from heaf; let syrup 

cool slightly. 

9. Remove babka from oven and brush 
generously with syrup while still warm. 
Sprinkle with turbinado sugar. Cool in 
pan on a wire rack 15 minutes. Remoye 
babka from pan; coal at least 15 minutes 
more. Store, covered, at room 
temperature, | to 2 days. Serves 12. 

*tip If you dan‘t have a mixer with a 
dough hook, stir together 14 cups of the 
flour, the milk, % cup granulated sugar, 
the eggs, yeast, and 2 tsp. kosher salt 
with a wooden spoon. Stir in butter 
pleces, one at a time, until mixed in 

(it should take 5 to 6 minutes). Stir in 

the remaining flour until satiny and 
elastic (about 3 minutes). Continue as 
directed in Step 3. 

PER SERVING 190 cal, 5 g fot (3 g sat fal), 
42 mg chol, 65 mg sodium, 32 g carb, 

1g fiber, 15 g sugars, 4 g pro 


CRANBERRY & BEET 
PANZANELLA 


HANDS-ON TIME 15 min. 
TOTAL TIME 50 min. 


Ys cup cranberry juice 

Tbsp. red wine vinegar 

Tbsp. honey 

medium red and/or golden beets 

(about 1% Ib. total), trimmed, 

peeled, and cut Into /%-inch wedges 

2 shallots, cut into wedges (4 cup) 

4 cups I-inch artisan bread cubes 

Y% cup dried cranberries 

2 cups mixed fresh herb leaves, such 
as parsley, mint, and/or dill 
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1. Preheat oven fo 425°F. For dressing: 
In a small bawl whisk together juice, 
vinegar, honey, % cup olive oil, 2 tsp. 
kosher salf, and % tsp. black pepper. 

2. Place beets in a medium baw!l. Add 

2 Tbsp. of the dressing; toss to coat. 

(If using both red and golden beets, 
place in separate bawls and add 1 Tbsp. 
dressing to each bowl; toss to caat.) 
Place beets on one side of a 15*10-inch 
boking pan coated with nonstick 
cooking spray. Place shallots on the 
other side of the pan; drizzle with 

1 Tbsp. af the remaining dressing. Roast 
20 minutes, stirring once. 

3. Meanwhile, in a large bow! toss 
bread cubes with 2 Tbsp. of the 
remaining dressing. Add ta pan 
next ta shallots. Roast about 

15 minutes more or until beets are 
tender and bread Is toasted, 
stirring once. 

4. Transfer beets, shallats, and 


bread to a plotter or lorge shallow bowl. 
Top with cronberries and herbs. Serve 
with remaining dressing. Serves 6. 

PER SERVING 255 cal, 13 g fat 

(2 g sat fal), 389 mg sodium, 35 g carb, 
5g fiber, 18 g sugars, 4g pro 


CRANBERRY PISCO 
SOUR 


HANDS-ON TIME 10 min. 
TOTAL TIME 5 hr. 40 min., includes chilling 
and drying 


1 cup granulated sugar 

1 cup unsweetened cranberry juice 

1 cup fresh or frozen cranberrles 

%%, cup superfine sugar 

2 oz. pisco brandy 

1 oz. unsweetened cranberry juice 

% oz. lime juice 

Ya oz. egg white (see headnote, p. 93) 
Angostura bitters 


1. For simple syrup: In a medium 
saucepan combine granuloted sugar 
and the 1 cup cranberry juice. Heat 

over medium-high, whisking to dissolve 
sugar. Bring fa a simmer; remove from 
heat. Stir in cranberries. Let stand 30 
minutes. Cover and chill af least 4 or up 
to 24 hours. 

2. Strain cranberries, reserving syrup. 
Place superfine sugar in a bowl. 
Working with a few at a time, roll 
cranberries in the sugar. Let dry ona 
parchment-lined baking sheet at least 

1 hour. Thread onto cocktail picks. 

3. For eoch cocktail, in a cocktail shaker 
combine pisco, the 1 oz. cranberry juice, 
the lime juice, egg white, and % oz. of the 
cranberry syrup. Shake 15 to 20 seconds. 
Fill cacktail shaker two-thirds full with ice; 
shake 20 secands. Strain into a cocktoil 
glass. Add three or four drops bitters to 
the cocktail and garnish with sugared 
cranberry skewer. Makes 1. 

PER COCKTAIL 214 cal, 29 mg sodium, 

18 g carb, 16 g sugars, 2g pro@ 
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ONE SERVING 
EQUALS 


1 slice whole 
grain bread 


4% cup cooked 
whole grain 
pasia, brown rice, 
or oatmeal 


] cup whole 
grain cereal 


SERVINGS OF WHOLE GRAINS 
DAILY CAN REDUCE YOUR 
WAISTLINE, BLOOD SUGAR, AND 
BLOOD PRESSURE. 


Whole grains deliver heart-healthy B vitamins 
and fiber, which can help you stay satiated and 
stabilize blood sugar levels. When food 
shopping, look for a whole grain, such as whole 
wheat flour or oats, as the first ingredient. 


You should get a mmimum of 
six hours of sleep each night. ¥ 


Falling short for even one night can have a big impact Research shows people who 
got less than six hours reported more negative emotions (anger and irritability) and 

physical symptoms (muscle aches and stomach issues). Getting seven to eight hours is ideal. 
Stick to a schedule: Go to bed and wake up at the same time every day, even on weekends. 
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IS NATIONAL 


FAMILY HEALTH 


HISTORY DAY 
Find out what 
conditions are in your 
family tree so you can 
take the right steps 
fo protect your own 
health. Talk to relotives 
ond ask about their 
heolth issues (such 
as high blood pressure 
or diabetes) and the 
oge they were 
diagnosed. For more 
questions to ask and a 
tool to save your family’s 
health history, visit 
phgkb.cdce.gov/FHH. 
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That's how many 
Americans say 
they'll have to push 
back retirement due 
fo the pandemic. 
About 14 milllon 
adults have stopped 
contributing to their 
retirement accounts, 
according to a March 
2021 survey. Before 
you quit saving, sit 
down with an adviser 
to assess your situation 
and make a plan. Avoid 
withdrawing from 
retirement accounts, 
which can rack up steep 
penalties; ask lenders 
for forbearance first. 


In a recent 
survey 


0 


of Americans 
said they re 
considering 
purchasing 
_ travel 
insurance 
for trips. 
Insurance costs 
about 5 to 
10 percent of your 
total trip. If 
youre taking a 
$3,000 family 
vacation, that 
could add up to 
$300. But read 
the fine print; 
many policies 
don’t cover 
cancellations due 
to the pandemic. 
Compare plans 
at fravel 
insurance.com 
or square 
mouih.com. 
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By granting a child’s wish, you'll give them 
hope for brighter days ahead. A wish begins 
with hope, and hope begins with you. 


IF YOU HAVE DIABETES— 
YOUR EYES NEED ATTENTION 


If you have diabetes, excess blood sugar can damage the 

blood vessels inside your eyes—a condition known as diabetic 
retinopathy. Even if your vision seems fine and you don’t notice 
it happening, there still may be damage that could lead to vision 
loss. Fortunately, an eye doctor may be able to help your eyes 
and protect against vision loss. 


Just say to yourself, “Now Eye See.” 


is the time to get 
your eyes checked 


care is key to your 
future with diabetes 


a path forward with actions 
and potential treatment options 


Make eye care a priority and talk to an eye care professional today. 
Learn more at NOWEYESEE.com. 


——————— 


N( 


Diabetic retinopathy 
is a leading cause of 
blindness in the U.S. 


(0  erepereeesea 


But diabetes does not have 

to mean losing your vision. 

Early detection, routine 
monitoring, and potential 
treatment options may help. 


Make eye care a 
priority—turn over for 


important facts about 
diabetic retinopathy 


REGENERON 


SCIENCE TO MEDICINE 


Diabetes can damage 
your eyes without 
you noticing 


Even if you can’t see it, diabetic 
retinopathy can damage your 
eyes on the inside: 


¢ Excess blood sugar can cause 
blood vessels in your eyes to 
swell and leak 


¢ As swelling and leaking continues, 
so does damage to your eyes 


¢ Over time, this damage can 
cause permanent vision loss— 


even blindness 


See a path forward with actions and 
potential treatment options. Start by 


scheduling an appointment with an 
eye care professional today. 


NOWEYESEE.COM 


© 2021, Regeneron Pharmaceuticals, Inc. All Rights Reserved. NOW EYE SEE is a trademark owned by Regeneron Pharmaceuticals, Inc. 
August 2021 OPH.21.07.0021 
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The American Diabetes - of Health found that while 
F Association advises some medications may 
testing starting at age 45. delay the development 
of diabetes, diet and 


If you have risk factars, 
exercise worked better. 


One in three adults has talk to your doctor about Exercise hele cana 
PW this-condition, but more than Se ener Devaar weight and blood sugar. 
84 percent of those people owen eee UCTS SEES, 
, 1 overweight or obese, of moderate physical 
don’t know they have it. screen at age 35. At your activity coupled with 
Here’s how you can detect and checkup, have a fasting losing 5 to 7 percent of 
: plasma glucose test, your body weight (far 
reverse prediabetes. which checks blood sugar 150 pounds, that’s losing 
levels after o fast of at 8-1 pounds) reduced the 
least eight hours. If your risk of developing type 2 
diabetes by 58 percent 


numbers ore normal, retest 


after three years. “Even 
every three years. Levels 


a moderate increase 


of 100-125 mg/dL indicate in exercise can make 
prediabetes. There’s also a big difference,” says 
the hemoglobin AIC test, Leann Olansky, M.D., 
which reflects your averoge an endocrinologist at 
blood sugar levels over a Cleveland Clinic. For diet, 


focus on whole foods 


period of three months. The 
and whole grains, avoid 


oral glucose tolerance 
added sugar, 

test measures how your 7 

limit alcohol, and skip 
body processes glucose sugary drinks. 
by checking your 
blood sugar levels 
after fasting eight 
hours then two 
hours after you drink 
o sugary solution. 


© Blood sugar levels assaciated with 

1C can be har prediabetes typically aren’t high enough 

to detect ta cause noticeable symptams, so regular 
testing is the best way fo identify the 

——— condition, says Susan Herzlinger Batein, 

M.D., at the Joslin Diobetes Center in Bostan. Talk ta your doctar abaut the 

risk factors, such as high blood pressure, being overweight, and having an 

immediate family member with type 2 diabetes. Women are at an increased risk 

if they have a condition called polycystic ovary syndrome or had gestational 

diabetes during pregnancy, even if their blood sugar returned to normal. 
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FRESH PRODUCTS & PROMOTIONS TO LIVE A MORE COLORFUL LIFE 


Life Protection Formula 
UfeSource 


MAKE EVERY BOWL 
INCREDIBLE! 
Mix BLUE Homestyle 
Recipe™ into delicious 
BLUE dry food, and watch 


your dog clean that bowl. 


BlueBuffalo.com 


LIVE BETTER 


HEALTH GUIDE 


LIVE BETTER HEALTH GUIDE 


Your complete guide to healthy living! 
We're offering you nutritious recipes, 
health solutions, and wellness tips to 

keep your body, mind and heart happy. 


Download your copy of the 
Live Better Health Guide now at 
bhg.com/livebetterguide 


BROUGHT TO YOU BY: 
Honey Nut Cheerios 


KERRYGOLD SLICED AND 
SHREDDED CHEESE 


Kerrygold butter and cheeses are made 
with milk from grass-fed cows that are 
raised on small, family-run Irish dairy 
farms. Enjoy the rich taste of Kerrygold 
Cheddar cheese now offered in slices and 
shreds, available in Mild or Savory flavors. 


Find your nearest store at 
KerrygoldUSA.com 


HOME FOR THE HOLIDAYS 
SWEEPSTAKES: 


BROUGHT TO YOU By: 
Blue Buffalo Pet Food 
BH&G Products at Walmart 
Purina® Dog Chow® 
TheraBreath 


‘Tis the season to host and celebrate! 
Make the season shine bright 
with new holiday entertaining 

and recipe essentials. 


Enter the 
Home for the Holidays Sweepstakes 
for your chance 
to win a $500 gift card 


Visit 
bhgpromo.com/homefortheholidays2021 
to enter 


NO PURCHASE NECESSARY. Subject to Official Rules at 
BHGpromo.conVhomefortheholidays2021. The Home for the 


Holidays Sweepstakes begins at 12.01 AM EST on 10/15/21 and ends 


at 159 PM EST on 12/17/21. Open to legal residents of tne 
50 United States, and the District of Columbia, 18 years OF O08 
Void where prohibited. Sponsor: Meredith Corporation 


ADVERTISEMENT 


PUMPKIN SPICE 
CINNAMON ROLLS 


Shop first. Bake later! 


BsAKING 
* Fleischmann’s® RapidRise® 
Instant Yeast 
* Sugar 
* Brown sugar 
* Salt 
« Pumpkin pie spice 
* Cinnamon 
* Pumpkin puree 


DOAIRY & REFRIGERATED 
* Milk 
* Unsalted butter 
* Eggs 


Get the full recipe at 


FleischmannsYeast.com 


Promotion 


Better Homes x travel 
Gardens. iA Aa 


INFORMATION AND OFFERS 


travel offers (iil) 


To receive Travel offers, use the order 
card or go to TravelMeredith.com 


Circle A111 to receive ALL TRAVEL OFFERS 


RA ES PS ae SO) eee 


1 Alabama Tourism—From our sugar-white sand, 
to our warm, turquoise water, you can take it all in. 

2 Gulf Shores & Orange Beach—Come be 
transformed by our sugar-white sand beaches 
and sparkling turquoise waters. 

CALIFORNA YS 2 Set = 

3 Visit California—The 2071 California Visitor's 
Guide is packed with breathtaking photography, 
useful tools and insider tips to plan an amazing 
Golden State vacation! From iconic landmarks 
to hidden gems to amazing road trips, you'll find 
them all in this FREE guide. 

ILLINOIS (For All, Circle A013) es 

4 Great Rivers & Routes of Southwest Illinois— 
There is only one place in America where two 
of our nation's great roadways come together 
alongside the confluence of America's three 
great rivers. And that is right here in the Great 
Rivers and Routes region of Southwest Illinois. 

5 lWnois. The Middle of Everything.—Order your 
copy of Enjoy Illinois Magazine to find yourself in 
the middle of culture, nature, and history. 

IOWA 

6 Visit Quad Cities—Do Different! Discover Quad 
Cities on the big and bad Mississippi River. We're 
unconventional, unforgettable and real. 

MARYLAND (For All, Circle A020) 

7 Calvert County—Always in Season. Experience 
Spring in your own backyard. 

8 Carroll County—Barn Quilt, Winery, Distillery 
& Microbrewery Trails. Home of the Maryland 
Wine Festival. 

9 Cecil Cournty—Discover and experience beautiful 
cuisine, award-winning wine, and more! 

10 Deep Creek Lake & Garrett County—Boating, 
skiing, biking, hiking or taking in the stunning 
scenery-plan your Deep Creek Experience in 
Deep Creek Lake & Garrett County, Maryland! 

Tl_ Frederick County—Shop Main Street 
communities, hike on the Appalachian Trail, visit 
a craft brewery, and tour a battlefield. 

12 Maryland—Home to endless adventure. So 
what are you waiting for? Now is the time to 
satisfy your five senses. 

13 Maryland’s Beaches—Discover Maryland's 
coast. Explore Assateague Island National 
Seashore, Ocean City and it's award-winning 
boardwalk. See why nearby Berlin was named 


over this code to instantly 
request more information 
from these destinations. 


coolest small town in America by Budget Travel 
Magazine. You'll love our coastal charm! 

14 Somerset County—Explore our landscape, 
sample the bounty of the bay, discover 
the sweeter side of life and celebrate the 
Chesapeake experience. 

15 Talbot County—Enjoy the costal towns, worid- 
class dining and shopping, and elegant inns. Or 
bike, kayak, and sail the Chesapeake Bay. 

16 Visit Hagerstown County—Best known for our 
Civil War history, also visit our 5 National Parks, 
sip local wines, and enjoy outlet shopping! 

17 Visit Harford County—Create your memories 
in Harford County, Maryland. 

18 Visit Montgomery County—Your trip to 
Washington, DC begins in Montgomery County, 
Maryland. Experience your weekend, your way - 
with classic Maryland flavort 

MONTANA 


19 Visit Montana—Planning to travel in Montana? 


On the slopes or in town, you can take steps to 
help keep others safe. Learn more today. 
NORTH DAKOTA 


20 North Dakota Tourism—Breathtaking 
Badlands, rich history, outdoor recreation and 
family fun. Get your free guide today. 

SOUTHCAROUNA 

21 Explore Charleston—Experience the timeless 
charm and unrivaled hospitality found onty in 
Charleston. The perfect stay awaits! 

WEST VIRGINIA 


22 West Virginia Tourism—t's the kind of place 


that draws you in and calls you back, with 
natural simplicity and mystical beauty. Almost 
Heaven welcomes you. 

MID-ATLANTIC 


23 Great Mid-Atiantic Family Vacations—Family 
Adventures, Closer Than You Think! Enjoy the 
short drive, outdoor adventures that Mid- 
Atlantic destinations offer. 

SOUTHEAST (For All, Circle A057) 

24 Fall for Travel—What's better than road trips, 


fall festivals & cooler temps? Let's got Sign up for 


your chance to win our getaway. 

25 Great Southeast Family Vacations—Family 
Road Trips, close to home, a world away. Visit 
a Southeastern vacation destination with your 
family this year. 


and mail this coupon to: 


Circle your TRAVEL choices below for individual destinations De - 


Better Homes and Gardens, P.O. Box 5132, Dept. BH1021YF » 


Buffalo, NY 14205-9885 (or go to TravelMeredith.com) 
1 7 13 
2 8 14 
3 9 1§ 
4 10 16 
5 1 17 
6 12 18 


Oo 999 Check here to receive the FREE Better Homes & Gardens Daily Inspiration 


We will share your e-mail address with advertisers from who you request information 


Offers expire#™ ~ 
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21 A 
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better, 
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alternative 
trearments 
for pets 


As we use more nontraditional therapies for ourselves, our interest in using them for pets 


has also increased. What the research shows is worth considering for dogs and cais. 


MASSAGE 


Nearly everyone feels 
better after a good 
massage, and the 
same is true for cats 
ond dogs. Massage 
enhances muscle 
relaxation, increases 
flexibility and mobility, 
and helps speed up 
recovery. “Massage 
promotes blood flow, 
which brings oxygen 
and nutrients to vital 
tissues and organs,” 
soys integrative 
veterinarian and 
author Carol Osborne, 
DV.M., founder of 
the Chagrin Folls Pet 
Clinic and Veterinary 
Center in Ohio. “It 
also stimulates the 
telease of endorphins, 
the body’s feel-good 
hormones.” Massage 
can ciso break down 
knots in connective 
tissue, helping reduce 
pain. it Makes 
pets feelgood and 
gives thema sense 
of well-being. 
> THE RESEARCH 
Massage reduced 
the severity Of muscle 
Pain in dogs ing 
2021 study in the 
United Kingdom. And 
research suggests That 
massage therapy In 


cats and dogs can 


Seay nari Daye! 021 


relieve fluid retention. 
“It’s really 
underrated therapy— 
people don’t give 
massage enough 
credit for how much 
it can help with 
pain, inflammation, 
and recovery,” soys 
Angie Krause, DV.M,, 
owner of Boulder 
Holistic Vet. 


rehabilitation, manual 
therapies, and dietary 
intervention, soys 
Jonathan S. Block, 
DV.M, CV.A, CCRT, 
owner of West Delray 
Veterinory in Florida. 
> THE RESEARCH 
In o 2017 study of 

18] dogs with 
neurological and 
musculoskeletal 
conditions, regular 
acupuncture sessions 


ACUPUNCTURE 


cnet erensene 


A component of 
traditional Chinese 
medicine that dates 
back thousands of 
years, acupuncture 
involves the insertion 
of very thin needles 
into the skin af strategic 
points to open 
blockages fo stimulate 
healing. In dogs and 
cots, acupuncture 

is used primarily 

for treating pain, 
neurologic conditions, 
gastrointestinal 
disorders, kidney or 
liver disease, and 
anxiety issues. It’s 
thought that pain is 
eased by endorphins 


released during a session. 


Acupuncture is offen 
coupled with other 
therapies like herbal 
Medicine, physical 


“as 


ay 


TALK TO YOUR 
VET FIRST 
‘Alternative therapies 
open up the toolbox 
so we can find 
therapeutic answers 
for some pets who 
may not have found 
relief elsewhere.” 


JONATHAN BLOCK, 
DV.M. 
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reduced pain and 
improved quality of life 
ond mobility for about 
80 percent of the 
dogs, soys a report 

in The Canadian 
Veterinary Journal. 
And a 2019 study 
found that presurgery 
acupuncture 
significantly reduced 
cats’ need for pain 
medication in the first 
24 hours postsurgery. 
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= BELIKE YOUR CAT. 
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HYDROTHERAPY 


Used primarily for 
dogs, hydrotherapy 
can help with 
musculoskeletal 

and neurological 
conditions and 
postoperative 
rehabilitation for some 
surgeries, like knee or 
back. The technique 
involves dogs doing 
therapeutic éxercises 
in warm water 
(between 85°F and 
92°F), often on on 
underwater treadmill, 
to help decrease 
inflammation and 
improve mobility 
and circulation. “The 
buoyancy of the 
water helps them 
stand upright, which 
tokes the impact off 
the bones and joints, 
and the surface 
tension of the water 
creates resistonce 

to help them build 
strength and muscle,” 
Block says. 

> THE RESEARCH 
In a 2018 study from 
the United Kingdom, 
single session of 
ydrotherapy helped 


dysplasia 


motinend range of 


to treat arthritis, 
gastrointestinal 

disorders, and chronic 
respiratory problems. 


“We're basically using 
them as we would 
use a medication 
to decrease 
inflammation, but also 
to promote better 
energy flow,” says 
Nicholas Albano, 
D.V.M., owner of the 
Bolance Veterinary 
Center in Rackville, MD. 
Chinese herbs 
are typically given as 
capsules or tablets, 
powders, or tinctures 
(liquids). “Many 
of these formulas 
decrease inflammation 
and increase blood 
flow,” Krause says. 
> THE RESEARCH 
A 2019 study from 
Japan found that 
when dogs were given 
a porticular blend 
of traditionol Chinese 
herbs for 28 days, 
the stress domage 
on a cellular level 
declined significantly, 
a change that could 
help protect against 
heart disease. 
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HOMEOPATHY 
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The theory behind 
homeopathy Is thot 
giving a diluted form 
of a substance similar 
to the one that causes 
symptoms stimulates the 
immune system to heal 
the body, Homeopathy 
ls often used with 

other treatments such 
as nutritional and 


chiropractic therapies. 


“Hs important for 
eople to give a 
precise history of the 


on ae 


pet’s symptoms so 
the veterinarion 
can choose 

the correct remedy,” 
Osborne says. This is 

on orea where nuonce 
matters because 
different digestive 
problems, for example, 
require different 
homeopathic remedies. 
> THE RESEARCH 
While the reseorch 

on homeopathy in pets 
isn't as robust as it is for 
other methods, a 2007 
study from the United 
Kingdom suggested thot 
homeopathic treatments 


FINDING AN 
EXPERT 


The American 
Holistic Veterinary 
Medical Association 
(ahvma.org) 
provides a 
searchable list 
of veterinarians 
who are trained 
in treating animals 
with alternative 
therapies. 


improved arthritis and 
epilepsy in dogs and 
dermatitis, gingivitis, 
and hyperthyroidism 
in cots. 

Using alternative 
therapies for your pet 
can be an addition 
to fraditianal medicine, 
depending on your 
pet's health congition 
and temperament. 

“For us, it’s about 

the art and science 

of medicine,” Block 
says. “Our goal is 

to help them live longer, 
healthier lives.” ll 
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Your emotions change. That’s why MyLife™ OES a personalized 
mindfulness boost, any time of day. 


It all starts with how you're feeling, right now. You'll enjoy a 
customized experience from over 400 relaxation activities, 
each one about 10 minutes or less. MyLife delivers exactly 
what you need — because it always starts with you. 
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[THANKSGIVING TRADITION] 


It’s the fancy kind of gumbo with 
sausage, fresh shrimp, and crab legs. 9@ 
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2° pies to go 
Pick up pies in person 
or online through 
goldbelly.com, or sign up 
for Maya-Camille’s 
virtual cooking classes ($75) 
to learn haw to make 
your own. On tap for 
November: sweet potato 
and plantain pie 
(justiceofthepies.com). 
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MAYA-CAMILLE 
BROUSSARD 


MAKING A POSITIVE 
IMPACT IN HER COMMUNITY—-ONE 
DELICIOUS PIE AT A TIME. 
Maya-Camille’s Instagram 
feed, @JusticeofthePies, is a must-follow 
for surprising flavors (hello, blue 
cheese-praline-pear pie). The Chicago- 
based chef, community advocate, 
and contestant on Nefflix’s Bake Squad _ 
shares her favorite finds. 


dawn his 
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Maya-Camille spends 
a lot of time on 
Facetime and Zoom— 
she’s hearing-impaired and 
prefers video chats so 
she can read lips. She 
likes ta weor fun, 
eye-catching jewelry on 
camera. “I'm a big fan of 
these hand-painted 
Italian leather earrings that 
look like feathers” 
(found-objects.com). 


sean) © NS, Bere, BOSL {ILLUSTRATIONS LUCY TRUMAN 


€@ My dad’‘s family is from Louisiana, and 
our holiday tradition is to serve gumbo, not turkey. 
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can’t cook 
without... 


“| love silicone spatulas, 
and | have at least 20 in 
every size and color.” 
Her utensil of choice: 
OXO’'s jar spatula ($9; 
oxo.com). “It gets every last 
drop of ingredient.” 


ways to give 
ack | 


Community service is a 
part of Maya-Camille’s 
business plan. Amang other 
works, her “Il Knead Love” 
workshops teach basic 
kitchen skills and nutrition to 


lower-income children. Giving 


is also a family tradition: 
“My best memories are 


of volunteering with my sister 


at the local shelter on 
Christmas Eve. It’s incredibly 
fulfilling and fun.” 
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e 
teatime find 
“| end every day 
with a cup of hibiscus tea.” 
Maya-Camille’s favorite 
source: Brooklyn Tea 
(brooklyntea.com). = 
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Hand & Body Lotions. 


Our bodies tolerate a lot, from body pressures to body criticism, “a 


which is why we want to give them the love and care they deserve. a —— 


New Dove Body Love serum-enriched lotions lock in 9x more 


Dove Body Love f << 


moisture, for skin that’s soft, smooth and as resilient as you are. 


= TK locks in 9x 
Let's Change Beauty more moisture 


“vs untreated skin 
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FEATURES & BENEFITS 


kk kk * PODIATRIST DESIGNED SHAPE 
“HIGHLY RECOMMEND” ° COMFORT ARCH SUPPORT 


“Bought these for use as everyday wear 4 MACHINE WASHABLE 


shoes. The arch support is amazing.” 
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